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Preface 


’HE  receipts  in  this  book  are  not  entirely  original,  but  are 
merely  selections  from  the  best  in  use  by  the  contributors 
each  lady  guaranteeing  those  given  with  her  signature.  Those 
from  Miss  Whitaker  are  from  the  cooking  class  lessons  given  at 
Chautauqua,  Pacific  Grove,  and  other  friends  have  kindly  con- 
tributed. 

We  call  the  special  attention  of  our  readers  to  the  Advertise- 
ments, and  ask  for  those  who  made  the  printing  of  this  book 
possible  by  their  valuable  assistance,  an  increased  patronage. 
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SOUPS 


“If  you  do  expect  spoon-meat,  bespeak  a long  spoon.” 

Soups. 


SOUP  STOCK. 

For  3 pounds  of  beef  shin  cut  in  small  pieces,  put  three  quarts 
of  cold  water  and  let  cook  if  possible  two  hours.  Place  on  stove 
and  very  gradually  bring  to  a boil.  Prepare  one  carrot,  one  tur- 
nip, one  onion,  an  inch  of  bay  leaf,  six  cloves,  one  half  blade  of 
mace,  a little  celery.  When  the  soup  has  come  to  a boil,  add  cut 
up  vegetables,  seasonings,  etc.,  and  two  or  three  sprigs  of  par- 
sley. Simmer  the  soup  five  or  six  hours  at  least,  closely  covered. 
Strain  all  at  once  in  a large,  open  vessel  (earthen  ware),  and  put 
uncovered  in  a cool  place. 

The  cake  of  fat  preserves  the  stock. 

SOUP  SEASONING. 

One  level  teaspoonful  of  salt  to  one  quart  of  soup,  twTo  specks 
of  pepper  ; add  when  making  soup,  not  in  stock.  Never  use 
black  pepper,  but  white. 

TO  BROWN  SOUP. 

Put  the  marrow  in  a dish  on  the  stove  and  cook  the  meat  and 
onions  in  it  before  adding  water. 

OYSTER  SOUP. — Mrs.  B.  B.  Denting. 

Drain  the  liquor  from  one  quart  can  of  oysters  and  let  it  come 
to  a boil,  then  skim  carefully  and  keep  hot  till  needed.  In  an- 
other sauce  pan  boil  five  cups  of  rich  milk,  add  one-half  cup  of 
butter,  one-half  cup  of  cracker  crumbs  rolled  very  fine,  the  hot 
oyster  liquor,  salt  and  pepper  to  taste,  and  lastly  the  oysters, 
which  must  be  well  looked  over  to  remove  all  bits  of  shell.  Al- 
low it  all  to  bubble  up  once,  then  add  one  teaspoonful  of  Worces- 
tershire sauce  and  serve. 

POTATO  SOUP. — Miss  Kate  Whitaker. 

Take  one  quart  of  milk  or  half  milk  and  half  water,  and  soak 
in  it  one-third  cupful  of  bread  crumbs,  heating  to  boiling  point. 
Stir  this  slowly  into  two  cups  of  mashed  potatoes,  and  rub  all 
through  a sieve  into  a saucepan.  Add  one  teaspoonful  of  grated 
onion,  one  teaspoonful  of  grated  celery,  two  tablespoonsful  of 
butter,  a little  pepper  and  salt,  and  stir  all  over  the. stove  until  at 
boiling  point.  Serve  with  crackers. 
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OXTAIL  SOUP  — Mrs.  IV.  Fraser,  San  Rafael. 

Chop  an  oxtail  in  slices  and  fry  a nice  brown  in  butter.  Add 
three  quarts  of  water,  one  carrot,  a small  piece  of  turnip, 
one  onion,  one  stick  celery,  and  a little  salt  and  pepper.  Let 
simmer  five  hours,  strain  through  colander;  add  a little  rice,  and 
leave  in  a few  pieces  of  the  oxtail.  Let  simmer  until  rice  is  done, 
then  serve. 

CLAM  SOUP. — Mrs.  B.  Dewing,  Areata. 

Chop  the  clams,  strain  the  liquor  and  add  to  the  meat,  allow- 
ing one  quart  of  water  to  every  dozen  large  clams.  Let  the 
whole  simmer  and  not  boil,  for  one  and  one-half  hours.  By  this 
time  it  should  resemble  a thick  broth.  Season  to  taste  with  but- 
ter, salt  and  pepper,  and  serve  with  Croutons. 

MARROWBALLS  FOR  SOUP. — Mrs.  IV.  F.  Jones,  San  Rafael. 

Chop  fine  one-half  cup  of  marrow  good  and  fresh,  and  rub 
with  it  one  cup  ot  flour  and  a salt  spoon  of  salt.  Wet  with  suffi- 
cient cold  water  to  make  like  pastry,  and  roll  into  tiny  balls  like 
marbles.  Drop  into  boiling  soup,  boil  fifteen  to  twenty  minutes, 
and  serve. 

TO  CLEAR  SOUP 

When  hot  add  the  well-beaten  white  of  an  egg,  and  as  the 
soup  boils  up,  after  stirring  in  the  egg,  skim  well. 

CARAMEL  FOR  COLORING  SOUPS  ETC. — Mrs.  J.  N.  Ward. 

Many  of  the  nicest  soups  owe  their  attractive  appearance  to 
burnt  sugar,  which  is  prepared  as  follows.  Put  three  tablespoons 
of  brown  sugar  and  one  ounce  of  butter  in  a small  frying  pan 
and  set  over  the  fire;  stir  constantly  until  of  a light  brown  color 
and  sends  forth  a burning  smell;  add  cup  of  hot  water,  boil,  skim, 
and  when  cold  bottle  for  use.  Add  to  soups  at  discretion. 

CROUTONS. 

Pieces  of  bread  cut  in  small  pieces  and  fried  quicklv  to  a deli- 
cate brown,  to  be  served  in  soups. 

DUMPLINGS  FOR  BROTH. — Mrs.  L.  L.  Chamberlain. 

Into  two  eggs,  crush  thorougly  with  a fork,  five  soda  crackers 
pulverized,  a piece  of  butter  size  of  a large  walnut,  nutmeg,  and 
salt  to  taste.  Roll  into  small  balls  lightly,  drop  into  boiling  broth 
and  boil  about  twenty  minutes. 

DELICIOUS  GUMBO  SOUP. — French  Receipt. 

Cut  the  fat  from  one  pound  ham,  if  lean  add  a little  beef 


8 


SOUPS. 


dripping;  put  the  fat  in  a pot,  when  melted  add  four  tablespoons 
flour  and  brown  it;  to  this  add  four  quarts  of  water,  two  pounds 
beef,  and  the  lean  part  of  the  ham  cut  in  small  pieces,  with  a 
little  salt,  and  boil  one  and  one-half  hours.  Take  two  dozen 
small  okras,  wash,  wipe,  cut  off  the  stem,  and  cut  in  thin  round 
slices,  one  handful  lima  beans,  one  carrot,  two  onions  cut  fine,  two 
ears  of  corn  cut  from  the  cob;  let  these  stand  in  one  quart  of 
water  for  half  an  hour,  then  add  them,  water  and  all,  to  the  beef; 
then  add  to  these  two  tomatoes,  one  red  pepper  if  not  too  sharp, 
and  boil  slowly  one  hour.  The  rice  for  it  is  one  cup  to  two  cups, 
boiling  water,  salt,  lard  the  size  of  a hazel  nut.  Cover  tight  and 
boil  one  hour. 


One  fowl  sliced,  four  onions,  six  cloves,  two  tablespoons  butter- 
When  butter  is  melted  and  meat  and  onions  browned,  add  two 
tablespoons  of  curry  paste,  or  three  of  fresh  curry  spices,  and 
one  teaspoon  salt.  Stew  till  a rich  smell  comes  from  the  pan, 
then  add  three  pints  broth,  and  simmer  for  twenty  minutes. 
Thicken  before  serving.  Add  lime  juice  at  pleasure. 

PARKER  HOUSE  TOMATO  SOUP.— Mrs.  B.  B.  Deming. 

One  quart  can  tomatoes,  one  carrot  and  two  onions  stewed  to- 
gether till  tender  enough  to  rub  through  colander  or.  potato 
ricer.  Season  with  pepper  and  salt,  one  tablespoon  brown  sugar, 
and  butter  the  size  or  an  egg.  Add  water  or  broth  if  needed 
and  thicken  with  a little  flour. 

CREAM  OF  CORN  SOUP  —Mrs.  W.  F.  Jones,  San  Rafael. 

One  can  of  corn,  (equal  to  twelve  ears  fresh,)  covered  with 
three  cups  of  water,  simmer  for  one  hour;  press  through  a sieve. 
Scald  three  cups  of  milk,  add  the  corn  and  one  tablespoon  but- 
ter well  mixed  with  one  tablespoon  flour.  Cook  until  smooth; 
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season  with  salt  atnl  pepper,  add  one-half  cup  cream  and  stir 
until  heated.  Take  from  the  fire,  add  one  beaten  egg  and  serve 
at  once. 


CHICKEN  OR  TURKEY  BONE  SOUP. — Mrs.  Gregg , Iowa 

Remove  meat  from  bones  and  crush  boues  and  carcass.  Cover 
with  water  and  let  simmer  three  hours;  strain,  add  one  small 
onion  and  one  grated  potato.  Return  to  fire  and  cook  slowly  for 
half  hour;  add  juice  of  half  a lemon;  season  salt,  pepper  and 
curry  powder;  rub  together  two  tablespoons  butter  and  two  of 
flour;  stir  into  the  mixture;  press  through  sieve,  re-heat  and 
serve. 

Suggestion. — Omit  potato  and  curry  if  desired  and  thicken 
with  some  of  the  dressing  and  a beaten  egg.  Take  from  the 
stove  and  when  the  water  stops  boiling;  add  butter,  pepper  and 
salt  and  little  lemon  juice. 

BEAN  SOUP. — Mrs.  Gregg , Ioiuci. 

Soak  one  cup  beans  in  cold  water  over  night.  Boil  till  tender 
then  mash  and  strain  through  a collander,  pressing  through 
with  wooden  pestle.  Add  two  quarts  stock,  one  cup  milk,  one 
grated  onion,  salt,  pepper  and  curry  or  Worcestershire  to  taste. 
Half  gill  catsup  improves  flavor. 

CREAM  SOUPS. — Miss  K.  Whittaker. 

Six  tablespoons  butter,  six  tablespoons  flour.  Melt  butter  first, 
rub  in  flour  off  stove  till  smooth,  cook  until  it  froths.  Add  three 
cups  milk  and  stir  until  it  boils.  If  sauce  lumps  beat  with  egg 
whisk  while  cooking. 

I' or  Tomato  Cream. — Put  one-fourth  teaspoon  soda  to  one 
pint  of  tomatoes,  already  cooked  and  strained.  Add  seasoning, 
heat  to  boiling  point  with  the  cream,  which  should  be  half  the 
above  quantity.  Better  to  beat  the  soup  while  it  is  heating,  to 
make  it  more  creamy. 

CREAM  OF  CELERY  SOUP.-yl/rj.  Robie. 

Cut  into  small  pieces  the  green  portions  from  three  heads  of 
celery,  cover  with  a pint  of  cold  water,  bring  slowly  to  boiling 
point  and  simmer  gently  for  half  an  hour.  Drain  and  press 
through  a colander,  using  as  much  of  the  celery  as  you  can 
press  through.  Add  to  this  one  pint  of  milk,  and  put  into  double 
boiler.  Rub  together  one  tablespoon  butter  and  two  of  flour, 
and  stir  them  into  the  soup.  Stir  and  cook  until  smooth.  Add 
a teaspoon  celery  salt  and  dash  white  pepper. 
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G R BEN  PEA  SOUP. — Miss  Buhring . 

One  quart  green  peas,  one  quart  water,  one  pint  milk,  one 
tablespoon  butter,  one- fourth  salt  spoon  pepper,  one-balf  tea- 
spoon sugar,  one-balf  teaspoon  salt,  one  tablespoon  flour.  Put 
peas  into  one  pint  boiling  water,  cook  until  soft,  mash  in  water  in 
which  they  were  boiled,  rub  through  strainer,  gradually  adding 
one  pint  of  hot  water.  Boil  again.  Cook  butter  and  flour  in 
sauce  pan,  stir  into  boiling  soup;  add  seasoning  and  hot  milk. 

ONION  SOUP. — Mrs.  I.  Knox , Oakland. 

A soup  without  meat  and  delicious.  Put  into  a saucepan  but- 
ter size  of  a pigeon’s  egg.  When  very  hot  add  two  or  three  large 
onions  sliced  thin;  stir  and  cook  them  well  until  they  are  red; 
then  add  one-half  cup  flour;  stir  this  also  till  it  is  red,  stirring 
constantly  that  it  does  not  burn.  Now  pour  in  about  a pint  of 
boiling  water,  add  pepper  and  salt,  mix  well  and  let  it  boil  for  a 
minute,  then  pour  it  into  the  soup  kettle  and  place  on  back  of 
range  until  almost  ready  to  serve.  Add  then  one  and  one-half 
pints  or  one  quart  of  boiling  milk,  and  two  or  three  well  mashed 
potatoes.  Add  to  the  potatoes  a little  of  the  soup  at  first,  then 
more  until  they  are  smooth  and  thin  enough  to  put  into  the 
soup  kettle.  Stir  all  well  and  smoothly  together,  and  let  sim- 
mer a few  moments.  Put  croutons  in  bottom  of  soup  tureen. 
Improved  by  using  stock  in  the  place  of  water. 

SPLIT  PEA  SOUP. — Mrs.  B.  B.  Denting. 

Soak  one  quart  split  peas  all  night  in  water  that  was  hot  at 
first.  In  the  morning  add  three  quarts  cold  water  and  set  on 
back  of  stove,  letting  all  simmer  slowly  and  steadily  till  the  peas 
are  tender.  Then  strain  and  rub  through  a sieve,  adding  hot  water 
as  needed.  Return  to  the  stove,  add  two  teaspoons  salt  a little 
pepper,  a small  onion  chopped  fine  and  a little  parsley,  The 
soup  should  be  very  thick.  Just  before  serving  add  one  table- 
spoon butter,  and  when  it  is  melted,  turn  the  soup  over  some 
croutons  in  the  tureen,  and  served  with  sliced  lemon.  A ham 
bone  boiled  with  the  peas  before  they  are  strained  is  a great  im- 
provement. If  the  new  process  split  peas  are  used,  it  is  not 
necessary  to  soak  them  over  night  Place  directly  on  the  stove, 
using  four  quarts  water  to  one  quart  peas.  Bring  quickly  to  a 
bcil,  then  set  on  back  of  the  stove  to  simmer.  The  peas  will 
cook  away  and  need  not  be  strained.  It  will  take  about  two 
hours. 


BLACK  BRAN  SOUP. — Mrs.  McCully,  Honolulu 

Soak  over  night  in  cold  water,  one  pint  of  black  beans.  In  the 
morning  put  the  beans  into  six  quarts  of  cold  water  with  one- 
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half  pound  of  salt  pork.,  a beef  bone,  one  carrot,  one  turnip,  one 
onion,  one  teaspoon  whole  cloves.  Boil  three  or  four  hours. 
Strain  through  a colander.  Put  into  the  tureen  a sliced  lime  and 
a hard  boiled  egg,  cut  fine,  and  pour  the  soup  over  them.  A 
good  company  soup.  Use  ham  bone  in  place  of  salt  pork,  if  pre- 
ferred. 
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“What  have  we  here — a fish?” 

Fish. 


In  frying  fish  it  will  be  found  a great  improvement  to  use 
Birdsall’s  Pure  Olive  Oil. 

FISH  CHOWDER. — Mrs.  Mott  Smith,  Honolulu. 

Take  any  solid  white  fish  and  cut  in  pieces  about  three  inches 
square.  Put  one  pound  salt  pork,  cut  in  strips,  into  the  sauce- 
pan and  brown  it  a little,  then  take  it  out  and  put  in  a layer  of 
fish,  a layer  of  sliced  onion,  pepper  and  salt,  then  a layer  of 
sliced  potatoes,  alternating  in  this  way  until  all  the  fish  and  one 
quart  of  potatoes  have  been  used.  Cover  with  boiling  water  and 
boil  gently  three-quarters  of  an  hour,  or  until  the  potatoes  are 
done.  Then  add  a little  flour  mixed  smooth  in  water,  to  thicken 
the  chowder,  and  when  it  has  boiled  up  once  it  is  ready  to  serve. 

FISH  A LA  CREOLE. —Mrs .^8.  B.  Deming. 

Take  two  or  three  pounds  of  white  fish,  such  as  halibut  or 
sea  bass,  in  one  thick  piece,  lay  in  a deep  baking  pan,  season  , 
with  salt  and  pepper,  put  over  it  one  quart  of  sliced  tomatoes 
and  oue  large  onion  chopped  flue,  with  one  green  pepper  chop- 
ped. Bake  in  moderate  oven  three-quarters  of  an  hour,  turn  on 
a hot  dish  and  pour  the  tomatoes  over  it.  If  necessary,  add  a 
a little  hot  water  while  baking  to  prevent  burning 

STUFFING  FOR  BAKED  FISH. 

One  cup  fine  crumbs  Vz  cup  melted  butter,  % teaspoon  salt,  a 
saltspoon  pepper,  one  tablespoou  each  of  chopned  onions,  pickles 
and  parsley.  Mix  well  together. 
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GOOD  FISII  BALLS. — Miss  JZ.  Clarke. 

(One-third  fish  two-thirds  potatoes.)  Pick  up  good  white  cod- 
fish enough  to  fill  a small  bowl.  Peel,  wash  and  cut  in  pieces 
potatoes  for  two  heaping  bowlfuls.  Boil  the  potatoes  and  just 
before  they  are  done  throw  in  the  codfish.  Boil  about  ten  min- 
utes after  putting  in  the  fish.  Pour  into  a colander  and  let 
drain.  Mash  with  a potato  masher  until  cool  enough  to  put  in 
the  hand.  Then  add  nearly  V4  lb.  of  butter,  and  cream  all  to- 
gether with  the  hand  until  light  and  fluffy.  Fry  in  butter  to  a 
rich  brown,  and  eat  them  at  Sunday  morning  breakfast.  They 
can  be  made  Saturday  and  kept  over  night  in  refrigerator. 
Taste  while  making  to  see  if  salt  is  needed.  (Some  use  less  but- 
ter and  add  two  well  beaten  eggs.)  Do  not  mold  but  drop  from 
spoon  into  frying  pan. 

FISII  TURBOT. — Mrs.  Major  Benson,  Honolulu. 

Take  any  cold  remnants  of  white  fish,  flake  them  and  sprinkle 
with  salt  and  pepper.  Take  a quart  of  milk,  quarter  of  a pound 
of  flour,  some  parsley,  a little  thyme,  three  slices  of  a large 
onion,  and  a little  salt;  put  on  the  fire  and  stir  till  it  becomes  a 
thick  cream.  Then  remove,  add  two  well-beaten  eggs,  quarter 
of  a pound  of  butter,  and  rub  through  a sieve.  Put  in  a baking 
dish  with  alternate  layers  of  fish  and  sauce,  adding  a little  cay- 
enne. Cover  the  top  layer  with  crumbs  and  grated  cheese. 
Bake  half  an  hour  and  serve  as  a course  with  lemons  and  crackers. 

SALMON  MOLD. — Mrs.  Hascall . Honolulu. 

Two  pounds  cold,  boiled  salmon,  or  one  can  minced  fine,  four 
tablespoonsful  of  butter  melted,  cup  bread  crumbs,  one  tea- 
spoon Worcestershire  sauce,  salt,  pepper  and  minced  parsley  to 
taste,  all  worked  together,  then  add  three  well  beaten  eggs.  Put 
into  a buttered  pudding  dish  or  mold  and  steam  one  hour,  or  set 
the  dish  into  a dripping  pan  full  of  hot  water,  cover  the  mold 
and  steam  in  the  oven,  keeping  the  water  at  a fast  boil,  and  fill- 
ing up  as  it  evaporates.  Let  stand  in  cold  water  -me  minute, 
and  turn  out  in  a flat  dish. 

Sauce. — One  cupful  milk  heated  to  a boil  and  thickened  with 
a tablespoon  of  corn  starch,  previously  wet  up  with  cold  water. 
Stir  in  one  teaspoon  butter,  pepper  and  salt  to  taste,  then  add 
one  well  beaten  egg.  Take  from  the  fire,  add  the  juice  of  one 
lemon,  and  pour  over  salmon.  Serve  as  a course. 

FISH  .SAUCE.—  Mrs.  McGee , San  Francisco. 

Make  one  pint  drawn  butter,  add  one  tablespoon  pepper  sauce 
or  Worcestershire  sauce,  a little  salt  and  three  hard-boiled  eggs 
chopped  fine.  Serve  with  limes  or  lemons. 


FISH. 
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T A R T ARE  S AUC  E .—{Selected. 

To  % pint  Mayonnaise  add  Yt  cup  cider  vinegar,  one  table- 
spoon capers,  six  small  cucumber  pickles,  a little  garlic  or  onion, 
all  chopped  fine.  Mix  all  together.  Or  to  Mayonnaise  add 
chopped  onion  and  one  walnut  pickle  mashed  fine.  Delicious 
with  shrimps  or  crab.  Use  Birdsall’s  Pure  Olive  Oil  in  making 
Mayonnaise. 


CRABS,  OYSTERS,  ETC. 
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“CnnSt  tell  how  an  oyster  makes  his  shell? — No — nor  I neither. 

Crabs,  Oysters,  Etc. 


DEVILED  CRABS. — Mrs.  Birce. 

Boil  the  crabs  in  salted  water,  remove  from  the  shell  with  a 
little  of  the  crab  fat,  taking  care  not  to  break  the  shell,  and  mix 
as  follows:  Crab  meat  three  parts,  lean  ham  boiled,  one  part, 
celery  stalks  and  lettuce,  all  chopped  fine.  Add  a few  bread 
crumbs,  stir  in  a little  mustard  and  lemon  juice,  bind  the  whole 
with  one  egg;  fill  into  the  shells  and  bake.  Serve  with  lemon. 

DEVILED  CRABS. — Mrs.  Parke,  Honolulu. 

Boil  the  crabs  until  tender;  remove  the  meat  from  the  shells; 
chop  or  cut  fine;  add  salt,  a little  cayenne  pepper,  a little  butter 
or  cream,  and  fine  breadcrumbs,  with  milk  enough  to  make  it 
very  moist  Some  persons  prefer  mustard  in  the  place  of  the 
cayenne  pepper.  A little  finely  chopped  onion  may  be  added  if 
desired,  but  it  is  better  to  omit  it  ordinarily.  Scrape  the  shell 
clean,  fill  them  with  the  mixture,  and  on  the  top  of  each  filled 
shell  sprinkle  a little  sifted  cracker  crumbs  and  a bit  of  butter. 
Bake  about  ten  minutes  if  your  oven  is  hot  when  they  are  putin. 

(Omit  milk  and  add  lemon  juice  and  Worcestershire  sauce  to 
the  latter  receipt  if  desired. — Committee.) 

DEVILED  SHRIMPS.  — Selected. 

Put  a tablespoon  of  butter  in  a saucepan,  add  two  tablespoons 
flour,  mix  and  add  one  pint  of  milk  or  cream.  Stir  constantly 
till  the  mixture  thickens;  then  add  three  hard-boiled  eggs  chop- 
ped fine,  one  quart  shrimps,  cut  in  small  pieces,  two  tablespoons 
chopped  parsley,  a teaspoon  salt,  saltspoon  pepper,  dash  cayenne 
and  grating  of  nutmeg.  Serve  hot  in  individual  dishes  as  a 
course. 

O Y S T E R COCK T AIL. — Selected. 

For  every  hundred  oysters,  take  four  tablespoons  tomato  cat- 
sup, one  of  pepper  vinegar,  one  of  Worcestershire  sauce,  the 
juice  of  two  lemons,  two  or  three  drops  tobasco  sauce,  and  one 
cup  oyster  liquor.  Drain  oysters  and  strain  liquor.  Mix  cock- 
tail fully  half  an  hour  before  serving  and  chill. 

CRAB  OLIO. — Miss  Fuller. 

Melt  in  a saucepan  one  tablespoonful  of  butter,  and  brown  in  it 
one  finely  chopped  onion.  To  this  add  the  finely  shredded 
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meat  of  one  large  crab,  boiled,  one-half  can  of  tomatoes  or  six 
large,  ripe  ones,  one  teaspoonful  Worcestershire  sauce,  and  pep- 
per to  taste.  Add  three  well  beaten  eggs,  salt  to  taste  and  par- 
tially cook  the  mixture  together,  letting  it  bubble  up.  Then 
add  a handful  of  fine  bread  crumbs,  empty  into  a baking  dish, 
sprinkle  crumbs  and  bits  of  butter  on  top  and  brown  well  in  the 
oven,  baking  twenty  or  th irty  minutes.  Serve  as  a course,  with 
lemon,  olives  and  crackers. 

OYSTER  CROQUETTS. — Mrs.  J.  E.  Hale. 

Parboil  one  and  one-half  pints  of  solid  oysters,  drain,  cut  in 
small  pieces.  Make  a sauce  of  X CUP  butter,  X cup  flour,  one 
cup  oyster  liquor  strained,  season  with  a little  onion  juice,  table- 
spoon lemon  juice,  celery  salt,  and  pepper  to  taste.  Add  one 
egg  slight^  beaten.  Shape,  roll  in  egg  and  bread  crumbs, 
fry  in  deep,  hot  lard.  Mushrooms,  X 1:0  a whole  cup  may  be 
substituted  for  the  oysters. 

CRAB  A LA  CREOLE. — Mrs.  B.B.  Denting. 

In  one  large  spoon  butter  fry  one  large  onion  and  two  green 
peppers,  chopped  fine;  then  add  two  tomatoes  cut  in  pieces,  salt 
and  pepper  to  taste.  Cook  till  soft  then  add  the  meat  picked 
from  a large  crab,  and  as  soon  as  the  mixture  is  very  hot,  turn 
on  slices  of  buttered  toast  and  serve  with  quarters  of  lemon. 

CRAB  FARCI. — Mrs.  E.  Gwinn. 

Chop  fine  the  meat  of  one  crab,  one  small  onion  and  one  clove 
of  garlic,  one-half  teacup  toasted  bread  crumbs  rolled  fine,  salt 
and  pepper  to  taste,  (adding  a little  red  pepper.) 

Put  one  tablespoon  of  lard  and  one  of  butter  in  sauce  pan,  add 
onion  and  garlic  and  fry  a light  brown;  then  add  the  chopped 
crab,  two  well  beaten  eggs,  and  the  bread  crumbs.  Mix  all  well 
together,  cover  tightly  and  let  steam  slowly  for  ten  minutes. 

CLAM  CHOWDER. — Mrs.  IV.  B.  Hughes. 

Cut  two  slices  salt  pork  fine  and  fry  light  brown,  then  add 
one  onion  cut  fine  and  fry  ten  minutes.  Add  two  quarts  water, 
one  quart  chopped  potatoes;  let  boil  one  hour,  and  mix  one 
tablespoon  flour  with  one  pint  milk;  let  boil  five  minutes,  then 
add  piece  butter  size  of  an  egg,  salt  and  pepper  to  taste  and  one 
can  clams. 
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BRYB 


Proprietor 


Central  Meat  Market 


FACING  THE  PLAZA  GY),,. 
AUBURN,  CAL. 


A Full  Supply  of  Beef,  Mutton,  Fork 
and  Corned  Beef  Constantly 
on  Hand. 


BOLOGNA  SAUSAGE  A SPECIALTY 


Meats. 


“Some  hae  meat  and  canna  eat, 

And  some  would  eat  that  want  it. 

But  we  hae  meat,  and  we  can  eat, 

Sae  let  the  Lord  be  thankit.” 

SUGGESTION. — Two  or  three  tablespoons  of  Birdsall’s  Pure 
Olive  Oil  turned  over  a roast  of  beef  or  other  meat  about  ten 
minutes  before  taking  it  from  the  oven,  is  a great  improvement. 

RAZZATA. — Mrs.  IV.  F.  Wildman. 

Rice,  onion,  tomatoes,  thyme,  marjoram,  salt,  pepper,  dried 
mushrooms,  raw  steak.  Make  beef  broth,  add  three  cloves,  a 
few  dried  mushrooms  soaked  in  hot  water,  thyme,  marjoram, 
parsley,  Yz  can  tomatoes.  Three  quarters  of  an  hour  before 
serving  put  one  small  onion  in  a little  sweet  oil,  (Ajolia)  or  pan 
drippings,  when  well  fried  add  raw  rice  and  fry  five  minutes, 
stirring  constantly;  then  add  prepared  gravy  bv  cupsful.  Stir 
until  done;  serve  with  grated  cheese. 

ENGLISH  VEAL  AND  PI  AM  PIE, — Selected. 

fake  the  thick  part  of  a breast  of  veal,  and  remove  all  bones, 
stewing  them  long  and  slowly  for  gravy.  In  the  pie  dish  put  a 
layer  of  veal,  pepper  and  salt,  then  a thin  layer  of  ham  cut  in 
slices,  alternating  till  the  dish  is  full.  Make  balls  of  chopped, 
hard  boiled  eggs,  moulded  with  a raw  egg,  and  lay  them  into 
the  crevices  of  the  pie.  Cut  two  hard  boiled  eggs  in  quarters 
and  lay  them  round  the  sides  and  over  the  top.  Pour  in  all  the 
gravy  the  dish  will  hold,  cover  with  a rich  pastry  crust  and 
bake.  To  be  eaten  cold. 
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BEEFSTEAK  PITS. — Wiss  Kate  Whitaker. 


Cut  two  pounds  round  steak  into  thin  oblong  pieces  Mix  on 
a saucer  two  tablespoons  flour,  three  teaspoons  salt,  % teaspoon 
pepper,  % teaspoon  paprika  or  one  tablespoon  Worcestershire 
sauce  and  one  teaspoon  grated  onion.  Dip  each  slice  of  meat  in 
this  mixture,  covering  both  sides,  roil  up  atul  place  in  the  pie 
dish,  heaping  them  hierli  in  the  center.  Add  two  or  three  table- 
spoons cold  water,  and  cover  the  top  with  mushrooms  or  one- 
dozen  oysters.  Brush  the  edge  of  the  dish  with  a little  water 
and  lay  round  it  a strip  of  pastry.  Then  add  the  top  crust 
which  should  be  '/$  inch  thick.  Scallop  the  edge  and  gild  with 
an  egg  yolk  beaten  in  a little  water  brushing  all  over  the  top. 
Place  a funnel  or  roll  of  cardboard  in  the  top  for  ventilation,  and 
bake  one  and  hours,  placing  at'first  in  the  hottest  part  of  the 
oven,  then  moving  to  where  the  heat  will  cook  the  meat  rather 
thau  the  pastry.  When  done  pour  in  at  the  funnel  all  the  hot 
water  the  dish  will  hold. 

MR.  PICKWICK’S  CHOPS  WITH  TOMATO  SAUCE. 

After  trimming  the  chops  neatly,  add  seasoning  with  salt, 
pepper  and  powdered  herbs,  dip  each  one  in  beaten  egg,  coat 
with  fine  bread  crumbs,  and  fry  a rich  brown.  When  done  pile 
the  chops  high  in  the  middle  of  a hot  dish;  surround  them  with 
a border  of  carefully  hoi  led  whole  potatoes,  rather  small  and 
even  in  size,  and  pour  over  all  some  good,  thick  tomato  sauce, 
made  by  stewing  fresh  or  canned  tomatoes  with  a little  chopped 
oijion,  butter,  salt  and  pepper.  Sprinkle  the  surface  lightly  with 
finely  chopped  parsley  and  tiny  patches  of  sifted  egg  yolk,  and 
serve  very  hot. 


Three  lbs.  veal  and  % lb.  fat  salt  pork,  minced  fine,  five  soda 
crackers  rolled  fine,  three  well  beaten  eggs,  half  cup  tomato 
catsup,  Yz  teaspoon  fine  salt,  one  teaspoon  black  pepper,  and  one 
grated  lemon.  Mix  thoroughly,  place  in  small  dripping  pan, 
cover  with  one  rolled  cracker;  baste  with  hot  water  and  butter. 
Make  the  day  before  using.  Slice  very  thin  garnish  with  slices 
of  lemon  and  bits  of  parsley. 


For  ten  cents’  worth  Hamburg  steak,  take  one  egg,  one  table- 
spoon butter,  salt  and  pepper.  Beat  well  together,  then  add 
enough  cracker  crumbs  to  make  a loaf;  put  in  a pan  with  % cup 
of  water,  and  bake  % of  an  hour. 


VEAL  LOAF. — Mrs.  J.  N.  Ward. 


HAMBURG  LOAF.— Mrs.  L.  K. 


popular 


First-Class  Meals. 

Rates  Reasonable. 

Opposite  Post  Office,  Auburn,  Cal. 
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SPANISH  STEW. — Mrs.  B.  B.  Deming. 

Cut  cold  roast  beef  into  small  pieces,  dip  each  in  Hour,  then 
place  in  a baking  dish,  seasoning  with  salt  and  pepper.  On  this 
put  a layer  of  sliced  onion,  a layer  of  sliced  potatoes,  more  salt 
and  pepper,  then  a layer  of  sliced  tomatoes  or  canned  ones  will 
do  as  well.  Alternate  in  I his  way  until  the  dish  is  full,  having 
the  top  layer  tomatoes.  Dot  with  bits  of  butter,  and  turn  in  all 
the  hot  water  the  dish  will  hold.  Cover  well,  and  bake  in  a 
moderate  oven  until  the  vegetables  are  done.  If  not  bro\yn  on 
the  top,  remove  the  cover  and  brown  a little.  Add  more  hot 
water  as  that  in  the  dish  cooks  away,  that  there  may  be  a good 
gravy. 


CORNISH  PASTIES. — Miss  IC.  Whitaker. 

One  cup  round  steak  minced  finely,  (or  any  cold  meat  can  be 
used,)  oue  minced  raw  potato,  one  teaspoon  grated  onion,  two  or 
three  tablespoons  chopped  apple,  turnip  or  carrot,  and  season- 
ing of  pepper  and  salt.  Make  a pastry  crust  and  cut  it  into 
rounds  using  an  inverted  bowl  of  large  size.  Put  mixture  on 
pastry,  brush  edges  and  bring  together  on  the  top,  and  with 
forefinger  and  thumb  make  a sort  of  frill,  and  brush  over  with 
egg  or  milk,  but  make  no  hole  in  the  pastry.  Put  in  baking  dish 
and  bake  after  the  first  two  or  three  minutes  in  moderate  oven 
for  half  an  hour.  Five  cents  worth  ot  Hamburg  steak  will  make 
a dozen.  Used  always  in  Cornwall,  hot  or  cold. 

MEAT  SHORT  CAKE.— Miss  K.  Whitaker. 

Make  two  large  cakes  of  biscuit  dough,  each  . yz  inch  thick, 
brush  one  with  milk,  put  the  other  on  top  and  brush  with  milk 
and  cook.  Then  split  and  put  in  minced  meat  well  seasoned 
with  pepper,  salt,  grated  onion  and  Worcestershire  sauce.  Pour 
over  white  or  brown  gravy. 


LOWELL 
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A I J BURN,  CALIFORNIA 
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FRENCH  HASH. — Miss  Raymond,  Oakland. 

To  cold  meat  chopped  fine  add  twice  the  quantity  of  bread 
crumbs.  Season  with  salt,  pepper  and  summer  savory  to  taste; 
moisten  well  with  one  egg  and  a litile  gravy  or  melted  but- 
ter; turn  into  baking  dish  and  bake  in  a moderate  oven  about  one 
hour,  covering  if  the  top  browns  too  fast. 

A GOOD  “LEFT  OVER.” — Mrs.  M.  A.  D. 

To  use  up  little  pieces  of  cold  roast  beef,  or  veal  or  fried  steak, 
take  the  meat  and  chop  very  fine,  season  with  salt  and  pepper. 
Take  rolled  cracker  and  two  eggs,  mix  all  together  and  fry  in 
little  patties  in  hot  butter. 

HAM  SCRAMBL E —Miss  Fuller. 

Two  tablespoons  chopped  lean  ham,  placed  in  a frying  pan 
with  one  tablespoon  butter.  Stir  a moment,  then  add  three  or 
four  eggs,  stir  all  together  quickly  till  the  eggs  are  cooked  but 
not  hard,  and  serve  at  once.  A good  breakfast  dish. 

ARABIAN  PILAFF. — Miss  Fuller. 

Put  one  cupful  of  mutton  or  any  cold  meat  or  game,  ci  t in 
small  dice,  into  a saucepan  with  its  own  fat  chopped  fine,  or  a 
little  butter,  and  a chopped  onion,  and  fry  till  brown.  Add  two 
cupfuls  of  cooked  rice,  one  pint  or  more  of  tomatoes  peeled  and 
sliced,  or  one-half  can,  and  one  pint  of  boiling  water.  Season 
highly  with  salt,  pepper  and  Worcestershire  sauce.  Use  meat 
gravy  or  stock  if  you  have  it,  with  less  water,  and  cook  slowly, 
so  that  the  liquid  is  absorbed,  leaving  the  mixture  just  moist 
when  done. 

CORNED  BEEF  HASH. — Sam,  Conroy  Hotel. 

Corned  beef  chopped  fine,  mashed  potatoes,  a little  onion,  sage, 
salt  and  pepper,  and  fry  brown. 

PRESSED  CHICKEN  OR  BEEP', — Mrs.  B,  Detning,  Areata. 

Boil  chicken  until  the  meat  is  easily  picked  from  the  bones. 
Cut  it  rather  fine  and  season  with  salt  and  pepper.  Put  into  a 
deep  dish  some  sliced  hard  boiled  eggs,  then  a layer  of  chicken, 
alternating  until  all  is  used.  Boil  down  the  gravy  in  which  the 
chicken  was  boiled  until  there  is  about  a pint  left.  Season  it 
and  pour  over  the  chicken  in  the  dish;  and  set  aside  till  cold.  To 
serve,  turn  upside  down  on  to  a dish,  and  garnish  with  parsley. 
It  will  be  a solid  mould.  Beef  and  veal  are  excellent  done  in  the 
same  way,  but  care  should  be  taken  that  the  meat  never  stops 
boiling,  until  it  is  done,  or  it  will  not  jelly. 
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VIRGINIA  CHICKEN  AND  TOMATOES. 

Mrs.  B.  B.  Denting. 

Prepare  a chicken  as  for  stew,  pul  into  a pan  with  one  onion 
sliced,  two  slices  of  bacon,  three  tomatoes  peeled  and  sliced,  and 
a bit  of  green  pepper  chopped  fine.  Add  water  to  cover  it  two 
inches  and  simmer  slowly.  When  nearly  tender  add  % cup  of 
raw  rice,  and  cook  half  an  hour  longer. 

CHICKEN  PIE. — Mrs.  E.  IV.  Fuller , Hawaii. 

Take  two  full  grown  chickens,  disjoint  them,  and  cut  the  back 
bones  etc.  as  small  as  convenient.  Boil  till  tender  in  water 
enough  to  cover,  and  when  done  take  out  the  breast  bones. 
Season  well  with  salt  and  pepper  and  a little  good  butter. 
Thicken  the  gravy  with  flour,  and  place  all  in  a deep  baking 
dish,  with  two  hard  boiled  eggs  cut  in  quarters,  laid  over  the 
top.  Cover  with  a rich  pastry  crust,  rolled  about  twice  as  thick 
as  for  ordinary  pie,  and  brush  over  with  the  beaten  yolk  of  an 
egg.  Do  not  neglect  to  cut  a vent  hole  in  the  crust  before  baking. 

TONGUE  IN  TOMATO  JELLY. — Mrs.  B.  B.  Denting. 

Wash  the  tongue  and  boil  in  salted  watei  for  four  hours,  or 
until  very  tender,  then  remove  the  white  outside  skin.  For  the 
jelly  take  one  can  tomatoes  or  eight  fresh  ones,  and  stew  them 
till  tender  with  four  cloves,  inch  cinnamon,  the  juice  of  half  a 
lemon,  a small  onion,  about  two  teaspoons  salt,  and  teaspoon 
paprika.  Dissolve  one  tablespoon  of  Knox’s  gelatine  in  ^ cup 
cold  water.  Stir  into  the  cooked  tomato  while  still  on  the  stove, 
then  strain  the  whole  through  a sieve  to  remove  the  seeds. 
Place  the  tongue  in  a mould,  either  whole  or  cut  in  slices,  and 
pour  the  hot  jelly  over.  When  stiff,  turn  out  on  platter  and 
garnish  with  crisp  lettuce  leaves  or  parsley. 

TURKEY  SCALLOP. 

A delicious  scallop  may  be  made  from  the  fragments  of  cold 
turkey,  by  chopping  fine  and  placing  a layer  of  bread  crumbs 
in  the  bottom  of  a buttered  baking  dish;  then  a layer  of  turkey, 
adding  any  cold  dressing  that  may  be  left.  Have  ready  four  or 
five  hard  boiled  eggs,  slice  and  add  a layer  to  each  layer  of  tur- 
key. Alternate  the  layers  of  meat,  crumbs  and  eggs,  adding 
bits  of  butter  and  seasoning  to  each,  the  last  layer  to  be  crumbs. 
Dot  bits  of  butter  over  the  top.  Thin  with  hot  water  or  milk 
the  gravy  left  and  pour  over  it.  Cover  dish  and  bake  half  an 
hour.  Remove  cover  a few  minutes  before  serving  and  let  it 
brown. 
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“CHICKEN  A LA  TERRAPIN.’’ — Mrs.  Ernest  Birdsali. 

Select  young  chickens,  clean  and  cut  them  into  pieces;  put 
them  into  a stewpan  with  just  enough  water  to  cook  them. 
When  tender  stir  into  it  half  of  a cup  of  butter  and  one  beaten 
egg.  Season  with  salt  and  pepper,  a teaspoon  of  powdered 
thyme,  and  add  two  hard  boiled  eggs  coarsely  minced,  and  a 
small  glass  of  sherry.  Serve  on  toast. 

CHICKEN  CURRY. — Mrs.  J.  O.  Carter , Honolulu. 

One  chicken,  one  tablespoon  butter,  J4  large  onion,  one  section 
dried  garlic,  piece  of  green  ginger  root  same  size  as  garlic,  one 
teaspoon  curry  powder,  one  cocoanut,  one  and  yz  pints  milk. 
Grate  the  cocoanut,  pour  over  it  the  milk,  let  it  stand  twenty 
minutes,  then  strain  through  a thin  cloth.  Throw  the  cocoanut 
meat  away.  Put  in  a sauce  pan  onion,  garlic  and  ginger  cut  fine, 
butter  and  curry  powder,  when  hot  add  the  chicken,  stirring 
well  until  brown,  then  pour  in  the  milk;  let  all  stew  together 
until  everything  i?  well  cooked,  then  thicken,  last  of  all  add  salt 
to  taste,  only  a little  at  a time,  as  it  is  apt  to  curdle  the  milk  if 
added  too  quickly.  This  curry  can  be  made  the  day  before  it  is 
required,  and  re-heated  when  served. 

Shrimp  Curry. — The  same  as  above,  using  one  can  of 
shrimps  instead  of  the  chicken.  Rinse  the  shrimps  in  cold  water 
and  add  to  the  liquor  just  before  you  take  it  to  the  table.  More 
curry  powder  can  be  added  if  you  wish  it  hotter.  Serve  as  a 
course  for  company  lunch  or  dinner,  with  lemon. 


Soak  one  tablespoonful  of  shredded  cocoanut  in  one  cup  warm 
water  or  milk  for  one  hour.  Slice  an  onion  fine  and  fry  in  but- 
ter till  brown,  then  add  to  this  the  cocoanut,  a cup  of  water,  and 
boil  a few  minutes.  Have  mixed  in  a bowl  one  heaping  table- 
spoon of  butter,  two  of  flour,  and  one  of  best  curry  powder 
Pour  the  hot  mixture  gradually  on  to  this,  stirring  all  the  time 
add  meat  and  boil  all  together  gently  for  ten  minutes  longer. 
Chicken  or  canned  lunch  tonguescut  fine, are  good;  also  shrimps, 
crabs  or  hard  boiled  eggs  cut  in  halves.  Serve  with  boiled  rice 
in  a separate  dish,  and  sliced  lemons.  Sweet  potatoes  in  anv 
form  are  a good  accompaniment  for  curry. 


EAST  INDIA  CURRY. — Miss  Fuller. 
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CROUSTADES  OF  CHICKEN. — Miss  \Phitaker. 

\y2  cups  cooked  chicken  cut  in  small  dice,  1 cup  thick  white 
sauce,  1 teaspoon  chopped  parsley,  a few  drops  of  celery  extract 
or  celery  salt,  pepper,  salt,  paprika.  Prepare  croustades  by; cut- 
ting out  stale  bread  two  inches  thick  into  rounds,  triangles’or 
squares,  remove  the  centers,  leaving  cases;  fry  in*  deep  fat,  or 
brush  over  with  melted  butter  and  brown  in  oven;  put  diced  sea- 
soning to  sauce,  and  when  quite  hot  fill  the  croustades  with  mix- 
ture. 


CHICKEN  CROQUETTES.— Miss  Whitaker. 

iy  cups  cold  cooked  chicken,  one  teaspoon  salt,  '/2  teaspoon 
celery  extract,  one  teaspoon  lemon  juice,  few  grains  cayenne 
% teaspoon  onion  juice,  one  teaspoon  chopped  parsley,  one  cup 
thick  cream  or  white  sauce.  Mix  ingredients  in  order  given. 
Spread  on  buttered  plate,  smooth,  and  place  buttered  paper 
over.  Cool,  then  cut  into  equal  parts.  Shape  with  a knife  on  a 
board  (on  which  are  scattered  bread  crumbs)  into  cutlets,  cones 
or  pear  shapes.  Brush  over  with  slightly  beaten  egg  mixed 
with  a tablespoon  of  water.  Toss  in  bread  crumbs  until  coated 
all  over.  Put  in  a frying  basket,  being  careful  they  do  not  touch 
each  other.  Fry  in  deep  fat  until  of  a golden  brown  color. 
Drain  on  cheese  cloth.  Serve  arranged  in  a circle  if  cutlet 
shape.  Tomato  or  Bechamel  sauce  should  be  served  with  chick- 
en or  veal  croquettes. 

Suggestion. — Any  kind  of  cold  meat  or  fish  can  be  utilized 
for  croquettes.  Chopped  fine,  highly  seasoned  with  salt,  pepper, 
Worcestershire  sauce,  onion  juice,  and  a few  drops  of  lemon 
juice  if  liked  especially  with  fish  Add  one  cup  of  brown  or 
white  meat  sauce  or  stock  to  a pint  of  mea',  a few  fine  bread- 
crumbs, and  chopped  hard  boiled  egg.  Bind  with  one  raw  egg, 
form  in  any  shape,  dip  in  crumbs  and  fry  or  lay  in  greased  pan 
and  cook  in  oven  till  brcfwned.  Or  for  a variation  put  the  same 
mixture  into  individual  scallop  shells  sprinkle  thickly  with  fine 
bread  crumbs,  dot  with  bits  of  butter  and  bake. 

B R A I N F R I TT  E R S . —Selected. 

After  washing  and  ridding  the  brains  of  fiber  and  skin,  drop 
them  into  boiling  water  and  cook  gently  for  fifteen  minutes; 
then  throw  into  ice  cold  water.  When  they  are  stiff  and  white 
wipe  and  mash  them  to  a batter  with  a wooden  spoon,  seasoning 
with  salt  and  pepper.  Beat  into  this  an  egg,  % cup  of  milk  and 
two  or  three  tablespoons  of  prepared  flour.  Drop  in  hot  eoto- 
lene  by  the  tablespoon ful,  fry  quickly,  shake  in  a heated  colan- 
der to  free  them  of  fat  and  serve  very  hot. 
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POT  ROAST  OF  LIVER. 

Cut  liver  in  two  inch  squares  and  drop  into  a kettle  that  has 
had  two  tablespoons  lard  or  drippings  in  it  and  made  very  hot. 
Stir  the  liver  often  and  when  browned,  pour  in  two  pints  water, 
salt,  pepper  and  an  onion.  Cover  and  simmer  until  done.  Strain 
and  season  liquor,  add  lemon  juice  and  pour  over  liver  in  serving 
dish.  An  improvement  to  fry  the  onion  in  salt  pork  or  bacon  in 
kettle  before  putting  liver  in. 

BRESLAU  OF  VEAL. — Miss  Whitaker. 

One  pint  of  cold  cooked  veal,  three  cups  bread  crumbs,  one 
pint  of  stock  or  milk,  three  eggs,  one  teaspoon  chopped  parsley, 
two  teaspoons  salt,  Vi>  teaspoon  pepper,  .pne  tablespoon  butter,  one 
tablespoon  flour,  % teaspoon  grated  onion  or  rind  of  % lemon 
grated.  Make  sauce  with  the  butter,  flour  stock  or  milk,  add 
bread  crumbs  to  the  sauce,  and  when  somewhat  cooled  add  veal 
finely'  chopped  and  seasonings;  beat  up  eges  thoroughly  and 
add  them;  fill  well  buttered  dariole  moulds  % full  of  the  mix- 
ture; place  in  a pan  of  hot  water,  cover  with  greased  paper  and 
bake  about  half  an  hour.  Serve  with  white  or  tomato  sauce. 

BAKED  TOMATO  AND  EGG  PLANT. 

Take  a deep  earthenware  dish,  pour  into  it  a cup  of  cream,  cut 
several  slices  of  egg  plant  very  thin,  salt  well  and  line  the  dish 
with  them;  slice  two  large  tomatoes,  place  a layer  of  these  on  the 
egg  plant,  next  a layer  of  spaghetti  (cooked)  sprinkle  with 
grated  cheese,  pieces  of  butter,  salt  and  pepper;  cover  this  vvith 
layer  of  tomatoes,  salt  well  and  sprinkle  with  chopped  green 
pepper  and  a top  layer  of  egg  plant,  which  also  salt  and  pepper 
well.  Cook  gently  one  hour  and  a half  in  a slow,  hot  oven. 
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MACARONI  AND  C 1 1 EES  E. — Mrs.  E.  \V.  Fuller. 

Put  the  macaroni  into  plenty  of  salted  boiling  water,  and  when 
thoroughly  tender  remove  to  a baking  dish.  Place  alternate 
layers  of  macaroni  seasoned  with  salt,  pepper  and  Worcestershire 
sauce,  with  layers  of  grated  cheese,  having  the  cheese  on  top. 
Dot  with  bits  of  butter,  fill  tbe  dish  with  the  water  in  which 
the  macaroni  was  boiled,  and  bake  for  half  an  hour  with  a cover 
over  the  dish.  Then  remove  cover  and  brown  nicely.  Always 
put  soda  with  cheese  in  macaroni,  to  aid  digestion. 

BAKED  CELERY  AND  SPAGHETTI.  — .1 1 iss  Whitaker. 

Boil  two  cups  of  celery  cut  into  small  pieces,  make  a cream 
sauce  as  follows:  Melt  jn  a saucepan  two  tablespoons  butter,  re- 

move from  the  stove  and  stir  in  two  tablespoons  flour  until 
smooth;  cook  the  mixture  until  it  froths,  then  add  one  cup  milk 
and  stir  constantly  till  it  boils.  Season  highly  with  salt,  pepper, 
paprika  or  Worcestershire  sauce.  Grease  a pudding  dish  and 
put  in  a layer  of  the  cream  sauce,  next  a layer  of  boiled  spag- 
hetti or  macaroni,  a layer  of  celery  and  a layer  of  grated  cheese, 
alternating  in  this  way  until  the  dish  is  full,  finishing  with  the 
cream  sauce.  Sprinkle  brown  crumbs  on  the  top  and  bake 
twenty  minutes. 

SPAGHETTI  A LA  MILANESE. — Miss  Whitaker. 

Two  cups  cream  sauce,  two  cups  cooked  spaghetti,  one  hard 
boiled  egg,  one  cup  grated  cheese,  salt,  pinch  soda,  red  pepper. 
Boil  spaghetti  in  plenty  of  salted  boiling  water  without  cover 
until  tender,  drain  in  colander  and  pour  over  cold  water;  add  all 
ingredients  and  heat  to  boiling  point;  pour  in. platter  and  garnish 
with  egg,  minced  ham  or  border  of  points  of  toast  or  pastry. 
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CHEESE  EON  DTE. — Miss  Whitaker. 

1 cup  scalded  milk.,  1 cup  bread  crumbs,  % pound  mild  cheese, 
grated,  1 tablespoon  butter,  yz  teaspoon  salt,  yz  teaspoon  paprika 
a few  grains  of  cayenne,  yolks  of  three  eggs,  whites  of  three 
eggs.  M'x  first  seven  ingredients,  beat  yolks  of  eggs  until  stiff 
and  dry,  fold  and  cut  them  in;  pour  into  buttered  dish  and  bake 
about  25  minutes  iu  moderate  oven. 

ITALIA’S  PRIDE. — Miss  Buhring. 

One  pint  of  chopped  meat  roast  or  boiled,  one  pint  of  boiled 
macaroni,  chopped  a little,  one  pint  bread  crumbs,  one  pint 
stewed  tomatoes,  chopped  onions;  season  with  salt,  pepper,  thyme 
and  butter.  Put  in  a dish  in  layers  and  bake. 

STUFFED  APPLES . — Miss  Fuller. 

Pare  large,  smooth  apples,  core  them,  but  do  not  make  the 
hole  entirely  through  the  apples.  Take  some  cold  chicken  and 
chop  fine.  To  each  half  pound,  allow  one  tablespoon  chopped 
parsley,  yz  teaspoon  salt,  a little  pepper,  and  % cup  bread 
crumbs.  Mix  and  fill  apples.  Put  a bit  of  butter  on  each  and 
bake  till  tender. 

ARABIAN  EGGS. — Miss  Fuller. 

Boil  one  dozen  eggs  for  eight  minutes.  Remove  shells,  cut 
eggs  in  half  taking  out  yolks,  and  cut  off  each  rounded  end  of 
the  whites,  so  they  will  stand  up  like  little  cups.  Then  mash 
the  yolks  smooth  with  one  box  of  sardines,  two  tablespoons  best 
chow-chow  pickles,  pepper  and  salt,  and  if  liked  one  teaspoon 
curry  powder.  Delicious  served  with  salad. 

EGG  TIMBALES. — Mrs.  J.  B.  Hall , Oakland. 

Beat  six  eggs  until  a spoonful  can  be  taken  up,  add  a scant 
teaspoon  salt,  % teaspoon  pepper,  twenty  drops  onion  juice,  and 
one  and  ]/z  cups  rich  milk.  Strain  into  buttered  timbale  molds, 
and  bake  standing  in  pan  of  hot  water,  about  twenty  minutes,  or 
until  firm  to  the  touch.  Turn  on  to  hot  platter,  pour  around 
them  bread  sauce,  and  sprinkle  both  timbales  and  sauce  with  % 
cup  fine  bread  crumbs  browned  in  butter.  To  make  the  bread 
sauce:  Cook  a slice  of  onion  with  one  or  two  cloves,  add  yz  cup 

fine  bread  crumbs.  Cook  in  a pint  of  milk  over  hot  water  an 
hour,  remove  the  onion  and  clove,  add  two  tablespoons  butter 
and  a little  salt.  To  make  onion  juice,  grate  the  onion  on  a 
large  grater  in  a bowl. 
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CHICKEN  GIBLETS  —Sam,  Conroy  Hotel. 

Cook  the  giblets  first,  cut  bacon  up  very  small  and  frv  brown, 
add  a little  onion,  put  flour  in  to  thicken,  some  salt,  pepper, 
tomato  and  a little  cayenne;  then  I taste  him,  not  enough  salt, 
why  I put  in  some  more. 

SWEETBREADS  WITH  MUSHROOMS. 

Parboil  sweetbreads,  allowing  eight  medium-sized  ones  to  a 
can  of  mushrooms;  cut  the  sweetbreads  about  half  an  inch 
square,  stew  until  tender;  slice  mushrooms  and  stew  in  the 
liquor  for  one  hour,  then  add  to  the  sweetbreads  a coffee  cup  of 
cream,  pepper  and  salt,  and  tablespoon  of  butter.  Sweetbreads 
boiled  and  served  with  green  peas  make  a very  nice  dish. 

TAMALES.— Spanish. 

Five  pounds  Indian  meal,  % pint  hot  water,  one  pint  ^Eolia 
Olive  Oil  or  melted  lard,  salt  to  taste.  Mix  and  beat  with  hands 
until  very  light.  Have  ready  some  dry  and  clean  husks.  On 
each  husk  put  a large  tablespoon  of  the  mixture  with  another 
husk,  tie  up  the  ends  with  strips  of  husk  and  steam  for  two 
hours  . 

TAMALE  STUFFING. 

To  four  pounds  of  chicken,  pork  or  beef,  cooked  and  chopped, 
add  one  quart  of  chile  sauce  and  a little  chopped  onion  and  gar- 
lic. Boil  for  ten  minutes.  One  pint  of  stoned  olives  and  one 
pound  seed  raisins  majr  be  added  if  desired  but  they  are  not 
necessary. 

EGGS  AND  TOMATOES  SPANISH. 

Three  tomatoes,  three  bell  peppers,  six  eggs,  one  tablespoon 
butter,  little  Worcestershire  sauce,  salt  and  a little  sugar.  Peel 
and  slice  tomatoes,  slice  peppers.  Put  in  hot  frying  pan  the 
butter,  add  tomatoes  and  peppers,  salt  and  sugar.  When  tender 
break  over  the  eggs,  not  breaking  the  yolks.  Add  Worcester- 
shire sauce. 

OYSTER  OMELETTE. — E.  IV.  Fuller , Hawaii 

One  pound  can  oysters  mixed  with  four  or  five  beaten  eggs, 
one  cup  milk,  % cup  oyster  liquor,  nearly  one  tablespoon  butter, 
salt  and  pepper  to  taste.  Turn  in  hot  pan  till  set.  Then  put  in 
oven  till  brown  and  serve  under  side  up.  More  milk  if  you  wish 
a soft  custard. 

Keep  separate  pan  for  omelets  and  experiment  with  every 
variety  of  cold  cooked  meat  and  cooked  vegetables,  making 
dainty  individual  omelets  rather  than  one  large  one. 
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S T U F F R 1 ) PRP P E RS. — Miss  IVh i taker. 

One  cup  bread  crumbs  or  X cup  shredded  wheat,  one  cup 
milk,  one  cup  minced  cold  veal  or  chicken,  one  teaspoon  salt,  X 
teaspoon  each  paprika  and  pepper,  one  teaspoon  onion  juice  or 
grated  onion,  one  teaspoon  minced  parseley,  tew  drops  celery  ex- 
tract, one  egg,  buttered  crumbs.  Cut  off  end  of  peppers,  take 
out  seeds,  parboil  peppers  for  five  minutes  in  boiling  water. 
Mix  all  the  ingredients  together  except  buttered  crumbs,  fill 
into  peppers,  set  in  pan  with  little  boiling  water  in  the  bottom. 
Sprinkle  buttered  crumbs  over  top  and  bake  in  a moderate  oven 
for  about  twenty  minutes,  for  eight  peppers. 

STUFFED  PEPPERS.  — Mrs.  Hezvett , Oroville. 

Use  Hamburger  steak.  Take  X meat  to  % rice.  Half  boil  the 
rice,  chop  one  onion  very  fine  and  mix  with  steak;  fry  just 
enough  to  start  the  blood,  then  mix  in  the  rice,  and  season  with 
pepper,  salt  and  Worcestershire  sauce;  cutoff  tops  of  the  peppers, 
take  out  seeds,  stuff  with  the  mixture,  and  replace  the  tops.  Set 
on  end  in  deep  dish,  cover  with  tomatoes;  cook  on  top  stove  one 
hour,  covered  closely. 

Hamburger  Steak. — Chop  a piece  of  tender  beef,  both  fat 
and  lean,  then  add  grated  bread  crumbs,  an  onion  and  parsley 
minced  fine,  a little  each  summer  savory,  sweet  marjoram,  grated 
nutmeg  and  lemon  peel.  Season  with  pepper  and  salt;  mix  all 
together  and  moisten  with  an  egg  well  beaten. 

STUFFED  PEPPERS.-- Mrs.  E.  W.  Fuller , Hawaii. 

Cut  off  the  end  of  the  peppers  and  remove  the  seeds.  Then 
parboil  the  peppers  a few  minutes  and  when  slightly  tender 
stuff  with  the  following  mixture:  Cut  sweet  corn  from  the  cob, 

and  to  one  cup  of  corn  add  one  cup  of  tomatoes  cut  in  small 
pieces.  Season  with  salt,  pepper  and  Worcestershire  sauce,  and 
stew  together  about  twenty  minutes.  Fill  into  the  peppers  and 
bake. 
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PATTY  SHELLS. 

One  pint  flour,  two  teaspoons  baking  powder,  y,  teaspoon  salt. 
Sift  all  together.  One-half  pound  good  butter,  work  ^ the  but- 
ter by  degrees  into  the  prepared  flour  and  mix  with  a little  more 
than  a gill  of  cold  water  or  enough  to  make  a stiff  dough.  Roll 
out  the  paste  and  strew  over  it  a part  of  remaining  butter  divided 
into  little  pieces  dredged  with  flour.  Roll  up  dough  like  jelly 
roll,  and  roll  out  again.  Repeat  latter  process  once  more  and 
add  remaining  butter.  Roll  y2  inch  thick,  cut  into  rounds  two 
inches  in  diameter.  Press  a small  cutter  one  inch  in  diameter 
on  each  round  % inch  deep.  Place  on  buttered  tins  and  bake 
brown. 


CHICKEN  AND  OYSTER  PATTIES. 

Put  two  tablespoons  butter  and  three  of  flour,  yz  teaspoon  salt, 
and  % teaspoon  white  pepper  on  the  fire,  and  when  melted  and 
mixed  well,  add  one  pint  cream  or  rich  milk.  Stir  until  it 
thickens,  then  add  one  pint  diced  chicken.  Simmer  five  min- 
utes then  add  one  pint  oysters  (drained)  and  cook  until  edges 
curl.  Fill  heated  patty  shells  and  serve. 

PUFFBALLS. — Mrs.  Wildman. 

May  be  sliced  and  fried.  Peel  and  slice  into  salt  water  and 
let  stand  for  a few  minutes.  Drain  and  dry,  dip  in  egg,  roll  in 
cracker  crumbs  and  fry  in  butter  or  ^olia  Olive  Oil.  May  be 
used  the  same  as  mushrooms,  and  are  never  poisonous.  Delicious 
added  to  deviled  crab. 

WELSH  RAREBIT. — Miss  Whitaker. 

Two  tablespoons  melted  butter,  )4  pound  grated  cheese,  % 
teaspoon  salt,  paprika,  cayenne,  y teaspoon  soda,  i/2  cup  cream, 
yolks  of  3 eggs,  toast  or  shredded  wheat  biscuits. 

Mode  of  Preparing. — Melt  butter  in  double  boiler,  add 
cheese  and  stir  until  softened,  add  cream  mixed  with  well  beaten 
yolks  of  eggs,  and  seasoning;  stir  constantly  until  mixture  is 
smooth  and  thick.  Serve  on  bread  toasted  on  one  side  only  or 
on  toasted  shredded  wheat  biscuits. 

All  measures  strictly  level. 
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Sauces. 


MUSHROOM  SAUCE. — Mrs.  Wit  dm  an. 

Fry  in  oil  or  butter  till  slightly  browned,  watching  carefully. 
Sift  flour  and  stir  in  about  one  tablespoonful,  add  salt  and  pep- 
per to  taste,  y3  pint  cream,  stirring  till  smooth. 

OYSTER  SAUCE  (for  boiled  chicken.) 

J Its.  Brezver , Oakland. 

Small  plump  oysters,  three  dozen;  butter  three  ounces,  flour, 
one  large  dessert  spoon,  the  oyster  liquor,  milk  or  cream,  quar- 
ter pint;  a little  salt  and  cayenne.  Strain  the  liquor  into  a 
saucepan,  and  put  it,  with  the  oysters  in  it,  where  it  will  heat 
slowly  but  not  boil.  Then  take  out  the  oysters,  and  add  to  the 
liquor  the  butter  smoothly  mixed  with  the  flour;  stir  without 
ceasing  till  it  boils  and  is  perfectly  mixed,  then  add  the  milk  or 
cream  and  stir  till  it  boils  again.  Add  the  salt  and  pepper,  and 
then  the  oysiers,  and  keep  by  the  fire  till  thoroughly  hot.  Turn 
into  a well  heated  tureen  and  send  immediately  to  table. 

TOMATO  SAUCE. — M rs . B.  B.  Denting. 

Stew  one  can  tomatoes  with  % cup  each  of  sliced  carrot  and 
turnip,  small  onion  sliced,  one  teaspoon  each  of  broken  bay  leaf, 
and  salt,  two  cloves,  one  stalk  celery,  and  a little  parsley.  Sim- 
mer all  together  till  tender  enough  to  rub  through  a sieve  with 
potato  masher.  If  too  thick  thin  with  broth  or  water.  Especi- 
ally nice  turned  over  boiled  tongue,  or  with  white  fish,  and  also 
with  macaroni  and  cheese. 


SAUCE  FIQUANTE. 

Put  one  tablespoon  parsley  and  one  tablespoon  capers  in  a 
mortar  and  beat  them  together.  Add  one  tablespoon  fresh  mus- 
tard and  yolks  of  three  hard  boiled  eggs,  and  mix  the  whole. 
Then  add  one  tablespoon  vinegar,  two  of  Birdsall’s  Olive  Oil,  one 
finely  chopped  onion,  mix  thoroughly  and  stir  into  x/3  pint 
melted  butter,  or  beef  gravy. 


MINT  SAUCE. 

Two  tablespoons  chopped  mint,  one  tablespoon  sugar,  y2  cup 
vinegar,  add  a little  water  and  heat. 


Anderson 
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SAUCES 


M A IT  RE  D’HOTE  L SAUCE. 

Beat  two  tablespoons  butter  to  a cream,  mix  in  two  teaspoons 
parsley,  and  the  juice  of  one  lemon.  Slightly  warm  the  sauce 
to  melt  it. 


CREAM  BREAD  SAUCE. — Miss  Whitaker. 

Two  cups  milk,  one  small  onion,  one  cup  cream,  one  cup  bread 
crumbs,  two  tablespoons  butter,  four  cloves,  two  teaspoons  salt, 
% teaspoon  pepper.  Put  milk,  cream  and  onion  stuck  with 
cloves  into  a double  boiler.  Cover  and  cook  for  45  minutes,  stir- 
ring now  and  then,  Remove  the  onion  add  butter  and  season- 
ing, and  beat  hard  for  a minute. 

BECHAMEL  SAUCE. — Miss  Whitaker. 

Three  tablespoons  butter,  three  tablespoons  flour,  y2  teaspoon 
salt,  pepper,  one  cup  hot  white  stock,  yz  cup  hot  cream,  yolk  of 
one  egg,  two  teaspoons  lemon  juice.  Melt  butter,  mix  in  flour 
and  cook  till  frothy,  add  stock  and  cream  and  stir  until  at  boil- 
ing point;  now  add  seasoning,  lemon  juice  and  yolk  of  egg,  beat 
for  one  minute  and  serve. 

SAUCE  a PESPAGNOLE. — Miss  Whitaker. 

1 small  carrot,  1 small  onion,  6 mushrooms,  1 tablespoon  drips, 
y2  cup  tomatoe  sauce,  4 tablespoons  butter,  5 tablespoons  flour,  1 
teaspoon  salt,  y teaspoon  paprika,  % teaspoon  pepper.  Melt 
butter  and  add  vegetables  cleaned  and  cut  up  small.  Cook  until 
well  browned,  then  add  flour  and  cook  until  it  is  brown  also. 
Now  add  stock;  when  boiling  place  saucepan  where  it  will  sim- 
mer for  ten  minutes.  Then  add  tomato  sauce  and  other  season- 
ings. Let  it  boil  up  again,  skim  it  and  strain  through  a very  fine 
strainer  or  cheesecloth. 
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“To  make  a perfect  salad  there  should  be  a spendthrift  for  oil,  a miser 
for  vinegar,  a wise  man  for  salt,  and  a madcap  to  stir  the  ingredients  up 
and  mix  them  well  together.” 

Salads. 


MAYONNAISE  DRESSING. — Miss  Fuller. 

Take  the  yolks  of  three  eggs,  with  a little  pepper,  salt  and 
mustard,  (if  desired)  and  beat,  stiffening  with  the  addition  of  a 
little  olive  oil,  the  very  best,  (BirdsalPs)  dropped  very  gradually 
while  the  beating  is  continued  If  the  oil  is  added  too  fast  the 
mixture  will  curdle.  When  stiff  enough  to  adhere  to  the  fork 
and  leave  the  dish,  thin  to  the  consistency  of  thick  cream  or 
custard,  with  vinegar  or  lemon  juice.  The  latter  is  much  richer 
and  more  delicate.  If  the  oil  does  curdle,  an  easy  remedy  is  to 
put  the  yolk  of  one  egg  in  a fresh  dish  and  beat  the  mixture 
gradually  back  into  the  yolk.  Fold  in  whites  of  eggs  beaten 
stiff,  last. 

FRENCH  SALAD  DRESSING.  — Miss,  Whitaker. 

Six  tablespoons  SEolia  Olive  Oil.  three  tablespoons  vinegar,  % 
teaspoon  grated  onion,  one  teaspoon  salt,  a salt  spoon  of  cayenne. 
Put  all  these  into  a bottle  and  shake  two  or  three  minutes  in 
order  to  blend  the  oil  and  vinegar. 

Never  chop  lettuce  with  a knife.  Tear  apart  with  two  forks; 
have  very  cold,  and  add  dressing  at  the  table. 

CUCUMBER  S A LAD. — Mrs.  J.  E.  Hale. 

Cut  lengthwise  a quarter  of  a good  sized  cucumber,  scoop  out 
meat,  (you  will  not  need  all)  cut  in  small  pieces,  chop  a little  onion, 
celery  and  green  pepper,  mix  with  mayonnaise  and  fill  cucum- 
ber, replacing  the  top.  Serve  as  a course. 
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CREAM  DRESSING  FOR  COLD  SLAW' — Mrs.  M.  A.  D. 

Two  tablespoons  whipped  cream,  two  tablespoons  sugar  and 
four  of  vinegar.  Beat  well  and  pour  over  cabbage. 

SALAD  CREAM  — Mrs  Robie. 

One  cup  butter  and  % cup  sugar  creamed,  add  one  tablespoon 
of  salt,  one  of  mustard,  a pinch  of  cayenne  pepper,  then  add  four 
eRSs  U||e  at  a time  beating  thoroughly,  next  one  cup  of  cream, 
and  lastly  one  and  % cups  of  boiling  vinegar. 

Stand  over  fire  until  it  approaches  boiling  point,  remove  and 
bottle.  Nice  for  chopped  cabbage  or  potatoes. 

COOKED  SALAD  DRESSING. — Bird  S.  Armbruster. 

Two  eggs,  two  teaspoons  sugar,  '/3  teaspoon  of  cold  water,  one 
teaspoon  mustard,  a small  cup  vinegar,  not  too  strong.  Put  well 
beaten  eggs  with  sugar  and  water  in  a bowl,  stand  in  a pan  of 
boiling  water,  stirring  constantly,  and  when  it  begins  to  thicken 
put  in  mustard  mixed  with  vinegar.  Add  one  tablespoon  butter, 
and  cook  until  thick.  One  half  cup  cream  will  add  very  much 
to  the  dressing. 

SALAD  OR  ASPARAGUS  DRESSING . — Mrs.  G.  W Bisbee. 

Yolk  of  three  eggs  well  beaten,  two  teaspoons  dry  mustard 
three  teaspoons  sugar,  one  and  V2  teaspoon  salt,  with  little  pepper 
three  teaspoons  olive  oil  or  butter,  nine  tablespoons  milk,  uiue 
tablespoons  vinegar.  Cook  until  like  cream,  then  add  whites  of 
eggs  stiffly  beaten.  Put  in  onion  juice  if  liked. 

TOMATO  SALAD. — M rs.  M.  A.  D. 

Take  the  skin,  juice  and  seeds  from  nice  fresh  tomatoes,  chop 
what  remains  with  celery  and  add  a good  salad  dressing. 

TOMATO  MAYONNAISE. — Miss  Fuller. 

Peel  large  smooth  tomatoes  and  cut  a slice  from  the  stem  ends. 
Take  out  the  seeds  without  breaking  the  tomatoes.  Chop  a nice 
solid  cucumber  and  a large  onion  rather  fine,  sprinkle  well  with 
salt  let  stand  for  a short  time,  then  drain  and  mix  with  mayon- 
naise (made  with  /Eolia  Olive  Oil.)  Fill  the  tomatoes  and  pour 
mayonnaise  over  the  tops.  Serve  in  individual  dishes  on  bed  of 
lettuce.  Vary  by  adding  celeay  or  cress  finely  chopped, 
shrimps,  crab  or  chicken. 


Manufacturer  of  Fne  Cigars. 
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CHICKEN  SALAD. — Aliss  Fuller. 

Boil  two  or  more  chickens  (it  requires  three  for  thirty  guests,) 
in  salted  water  till  tender.  When  cold  cut  the  white  meat  and 
the  most  delicate  portions  of  the  brown  meat  into  small  dice,  with 
a sharp  knife,  do  not  chop.  Add  the  thoroughly  blanched  part 
of  two  heads  of  celery  sliced  in  thin  shavings,  and  chopped  hard 
boiled  eggs,  three  or  more,  if  desired.  Wipe  the  mixing  bowl 
with  an  onion  cut  in  half,  put  in  the  chicken  and  celery  and 
thoroughly  mix  with  one  tablespoon  Worcestershire  sauce,  salt 
and  pepper  to  taste,  two  tablespoons  of  Birdsall’s  Pure  Olive  Oil 
and  enough  vinegar  to  moisten  well.  Set  in  cool  place  while  pre- 
paring Mayonnaise  dressing.  Arrange  crisp  lettuce  leaves  in 
salad  bowl,  mix  some  of  the  Mayonnaise  with  the  salad  and  turn 
into  the  dish,  then  mask  with  Mayonnaise  and  ornament  with 
slices  of  hard  boiled  egg  laid  on  top  and  in  the  border  of  lettuce 
leaves.  Chicken  and  Potato  Salad  are  very  nice  served  together. 
Canned  boned  chicken  makes  a very  good  salad  and  is  much 
easier,  two  cans  making  quite  a large  amount.  All  skin  and 
gristle  should  be  removed  carefull}'  and  the  meat  picked  apart 
with  a fork. 

CRAB  SALAD. — Airs.  E.  W.  Fuller , Hawaii. 

Pick  the  meat  from  two  large  boiled  crabs  and  shred  it  coarsely 
with  a fork,  leaving  the  meat  from  the  claws  whole  for  the  top 
of  the  salad.  Save  the  oil  or  fat  of  the  crabs  and  mix  with  the 
meat  in  bowl;  then  season  as  for  chicken  salad,  with  salt,  pepper, 
Worcestershire,  and  a little  cayenne.  Mix  with  oil  and  then 
with  vinegar,  then  add  a portion  of  the  Mayonnaise  dressing. 
Arrange  on  crisp  lettuce  leaves  in  salad  bowl,  mask  with  Mayon- 
naise, ornament  with  crab  meat  from  claws,  hard  boiled  egg 
sliced  in  rounds,  and  alternate  with  rings  of  egg  and  slices  of 
fresh  tomato  in  border  of  lettuce  leaves. 
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SHRIMP  SALAD . — Miss  Fuller. 

One  quart  fresh  shrimps  shelled,  or  one  can,  for  family. 
Leave  fresh  shrimps  whole  but  break  canned  ones  with  fingers 
after  rinsing  carefully  in  water.  Prepare  as  for  Crab  Salad. 
Pretty  served  in  tomato  or  cucumber  cups  on  lettuce  leaves,  ndd 
a little  shaved  celery. 

FANCY  TKLLY  SALADS.— Miss  Whitaker. 

First  make  a simple  lemon  jelly.  One  half  box  Knox  ground 
gelatine,  juice  two  lemons  and  rind  of  one,  three  cloves  and  % 
inch  stick  cinnamon,  % pint  cold  water,  and  % pint  boiling 
water,  % cup  sugar.  Put  gelatine  to  soak  in  cold  water  for 
five  minutes.  Put  rind,  cloves,  cinnamon,  into  a saucepan, 
add  boiling  water  and  keep  just  on  boiling  point  about  five 
minutes  Stir  gelatine  into  boiling  liquid,  mix  in  sugar  and  stir 
until  dissolved,  then  add  lemon  juice  and  do  not  allow  to  boil 
after  that.  Strain  through  two  thicknesses  cheese  cloth,  into  a 
bowl,  and  when  almost  cold  strain  into  moulds,  wet  with  cold 
water  and  put  in  cool  place.  When  stiff  put  in  layer  of  tomato 
jellv,  made  as  follows:  One  pint  tomato  pulp,  two  tablespoons 

vinegar,  or  juice  of  % lemon,  four  cloves,  % inch  cinnamon,  % 
inch  square  bav  leaf,  about  two  teaspoons  salt,  ]/z  teaspoon  pap- 
rika, % box  Knox  gelatine.  Strain  tomato,  add  seasoning,  cook 
for  ten  minutes,  then  stir  in  gelatine  previously  soaked  in  yz  cup 
cold  water,  cool  slightly  and  turn  layer  on  lemon  jelly  in  fancy 
moulds. 

Savory  Jelly  Salad. — Take  layer  of  lemon  jelly  and  when 
somewhat  cool  scatter  over  it  a layer  cooked  green  peas,  then 
layer  jelly  and  chopped  cooked  carrots,  jelly  and  sliced  raw  cu- 
cumber overlapping  slices  in  fancy  design,  jelly  and  small  raw 
tomatoes  sliced,  jelly  and  chopped  hard  boiled  eggs.  When 
mould  is  set  turn  out  on  bed  of  crisp  lettuce  and  serve.  Can  be 
made  the  day  before  using. 

Another  form:  Color  tomato  jelly  very  red  with  red  coloriug 

that  comes  in  Knox  gelatine  box,  turn  into  tinv  timbale  moulds 
and  when  set  place  in  pretty  design  on  layer  of  lemon  jelly  and 
turn  lemon  jelly  over;  or  set  tomato  jelly  in  cups  and  turn  lemon 
jelly  over  and  serve  individually. 

DAISY  SALAD. — Miss  Whitaker. 

Six  small  flat  moulds  of  aspic  jelly,  six  hard  boiled  eggs,  let- 
tuce, one  cup  Mayonnaise  dressing.  Cut  up  lettuce  into  strips 
with  scissors.  Arrange  aspic  in  center  of  bed  of  lettuce.  Cover 
moulds  with  Mayonnaise,  then  with  yolks  rubbed  through  a 
strainer;  cut  whites  of  eggs  lengthwise  in  thin  strips  and  ar- 
range round  yolks  to  resemble  daisies. 
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NUT  SALADS. — Miss  Whitaker. 

Chop  blanched  walnuts  or  peanuts  fine,  arrange  on  a bed  of 
lettuce,  and  use  either  French,  Mayonnaise  or  boiled  dressing 
poured  over. 

Nut  and  Apple  Salad. — % cut  up  apples,  and  >3  nuts,  or 
vary  with  nuts  and  olives. 

NUT  AND  ORANGE  SALAD. — Mrs.  B.  B.  Deming. 

Peel  and  slice  as  many  oranges  as  desired,  and  thoroughly  mix 
with  .-Folia  Oil,  and  lemon  juice,  sprinkle  with  salt,  and  finely 
chopped  blanched  walnuts.  Arrange  on  bed  of  lettuce  and  gar- 
nish with  large  pieces  of  walnut  meat. 

GERMAN  POTATO  SALAD . — Miss  Fuller. 

Select  six  medium  sized  potatoes  for  a family,  or  twenty-five 
if  a large  quantity  is  desired,  and  boil  them.  When  cold,  peel 
and  slice  very  thin;  put  slices  in  layers  in  a deep  dish  seasoning 
each  layer  with  pepper,  salt,  and  finely  chopped  onion.  Mix 
thoroughly  with  Birdsall’s  Pure  Olive  Oil,  and  then  with  vine- 
gar, stirring  with  spoon  or  hand,  care  being  taken  to  break  the 
slices  as  little  as  possible.  Let  stand  for  several  hours  or  over 
night.  Make  a Mayonnaise  dressing  and  mix  a part  with  the 
potatoes  to  stand.  Pour  the  rest  over  the  salad  before  serving. 
Finely  cut,  crisp  cabbage  put  in  the  bottom  and  sides  of  the 
salad  dish  to  be  served  with  the  salad,  is  an  improvement. 

SWEETBREAD  SALAD.  — Selected. 

Parboil  twenty  minutes,  remove  fat  and  veins,  separate  into 
small  pieces  or  cut  into  dice.  Season  with  Mayonnaise  or  boiled 
cream  dressing.  Serve  on  a bed  of  shred  lettuce  and  garnish 
with  shrimps. 
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ASPARAGUvS  SALAD. — Miss  Fuller. 

Cold  boiled  asparagus  is  served  as  an  individual  salad  with 
Mayonnaise  dressing  on  the  side  of  the  plate.  The  asparagus  to 
to  be  dipped  in  the  dressing  when  eaten. 

WAX  BRAN  SALAD. — Miss  Fuller. 

Boil  wax  beans  in  salted  water  till  very  tender  but  not  broken 
When  very  cold  mix  with  oil  and  lemon  juice,  put  in  salad  bowl 
or  on  flat  dish  in  ring  of  sliced  tomatoes,  mask  with  Mayonnaise. 

All  salads,  especially  vegetable  salads,  should  be  thoroughly 
chilled. 


LOBSTER  SALAD. — Mrs.  Hyde , Honolulu. 

The  yolks  of  two  raw  eggs  beaten  with  the  3'olks  of  two  hard 
boiled  eggs  mashed  fine.  Add  gradually  one  tablespoon  made 
mustard,  five  tablespoons  melted  butter  or  salad  oil,  one  teaspoon 
salt,  pepper  to  taste,  and  l/z  cup  vinegar.  Beat  the  mixture  a 
long  time,  then  add  a cup  of  thick  cream.  If  desired  add  brown 
sugar  and  lime  juice,  about  a teaspoon  sugar.  Take  the  small 
crisp  inside  leaves  #f  lettuce  that  have  been  kept  a long  time  on 
the  ice.  Lay  a row  of  them  around  the  salad  dish,  put  the  lob- 
ster in  the  center,  pouring  over  it  a part  of  the  dressing.  Then 
lightly  tear  the  remainder  of  the  crisp  lettuce,  put  it  on  top  of 
the  lobster,  pouring  the  remainder  of  the  dressing  over  it. 
Garnish  with  the  coral  of  the  lobster  and  two  hard  boiled  eggs 
cut  in  rings. 
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Vegetables. 


POTATO  BALLS. — Miss  Buhring. 


One  pint  of  hot  mashed  potatoes,  season  with  salt,  pepper,  cel- 
ery salt,  butter,  and  chopped  parsley,  and  moisten  if  needed; 
beat  one  egg  lightly,  add  part  to  potatoes,  and  shape  into  smooth 
balls;  brush  over  with  remainder  of  the  egg  and  bake  on  but- 
tered tin 


Prepare  as  for  balls,  making  quite  moist;  beat  yolk  and  white 
of  one  egg  separately,  stir  into  potatoes  when  quite  cold;  turn 
into  baking  dish,  bake  ten  minutes.  To  garnish  add  % cup 
chopped  cooked  meat. 


Boil  six  good  mealy  potatoes  with  a tablespoon  of  salt,  and 
mash  very  fine;  beat  the  yolks  of  five  eggs  to  a stiff  froth,  stir  in 
with  potatoes,  add  a teaspoon  salt,  and  pepper  to  taste,  also  two 
tablespoons  flour.  Boil  six  green  onions  till  tender,  mash  fine 
and  stir  into  the  mixture.  Add  the  whites  of  the  eggs  beaten 
lightly.  Cut  dry  bread  in  diamond  shapes  and  fry  in  butter 
until  brown.  Take  one  or  two  of  these  diamonds  and  roll  the 
mixture  around  them  in  the  shape  of  balls.  When  they  are 
thoroughly  dry,  steam  or  boil.  When  done  sprinkle  lightly 
with  cracker  crumbs  fried  brown  in  butter. 

FRENCH  FRIED  POTATOES.— Mrs.  B.  B.  Denting. 

Cut  the  potatoes  lengthwise  into  uniform  strips  and  lay  in  cold 
water  half  an  hour  or  longer.  Then  dry  on  cloth.  Place  in  fry- 
ing basket  and  lower  slowly  into  a generous  quantity  of  AJolia 
Olive  Oil,  which  has  been  heated  to  boiling,  cook  about  ten  min- 
utes, taking  . are  not  to  let  them  get  too  brown;  then  lift  on  to  a 
plate  and  dredge  with  salt.  Serve  immediately. 

POTATOES  HASHED  BROWN . — M iss  Fuller. 

Chop  two  cold  boiled  potatoes  fine,  season  with  % teaspoon 
salt  and  a dash  of  pepper.  Put  a tatdespoori  butter  in  frying- 
pan,  when  hot  add  potatoes,  smooth  them  carefully  over  the  bot- 
tom of  the  pan,  cook  slowly  without  stirring  until  the  potatoes 
are  a golden  brown  and  somewhat  stuck  together.  Then  turn 
over  carefully  like  an  omelet. 


POTATO  PUFFS. — Miss  Buhring. 


POTATO  BALLS. — Mrs.  J.  V.  Bell. 


Music,  Musical  Merchandise,  Books,  Stationery, 
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PEA  TIMBALES. — Mrs.  J.  B.  Hall , Oakland. 

Mix  one  cup  of  pea  pulp  with  two  beaten  eggs,  a few  drops  of 
onion  juice,  two  tablespoons  melted  butter,  % teaspoon  salt,  '/$ 
teaspoon  pepper,  a few  grains  cayenne;  turn  into  timbale  molds 
and  bake  in  a pan  of  hot  water  until  firm.  Serve  with  cup  of 
white  sauce,  to  which  is  added  yz  cup  whole  peas. 

EGG  PLANT. — Mrs.  J.  B.  Hall , Oakland. 

Peel  one  egg  plant,  cut  in  inch  cubes,  simmer  in  a little  water 
until  tender,  pressing  out  all  juice.  Fry  a grated  onion  in  two 
tablespoons  butter,  add  the  egg  plant,  one  tablespoon  chopped 
parsley,  salt  and  pepper.  Turn  into  a baking  dish,  cover  with  % 
a cup  cracker  crumbs  mixed  with  two  tablespoons  butter.  Bake 
until  the  crumbs  are  brown. 

BREADED  EGG  PLANT. — Mrs.  A.  E.  Seavey. 

Slice,  and  pare  the  slices,  lay  in  strong  salt  and  water  one  hour, 
wipe  dry,  dip  in  beaten  egg  and  roll  in  pounded  cracker,  fry  to 
a good  brown,  drain  well,  and  serve  very  hot. 

STUFFED  EGG  PLANT. — Miss  Fuller. 

Take  a large,  ripe  specimen,  cut  it  in  two  lengthwise,  and  cut 
out  the  contents  from  yz  leaving  only  enough  adher- 
ing to  the  skin  to  keep  it  firm.  This  is  sufficient  for  a small 
family  but  the  other  half  can  be  used  in  same  way  if  more  is 
needed.  Cook  the  pulp  about  four  hours  or  till  tender,  in  as 
little  water  as  possible.  Drain  very  dry,  mix  into  it  a large  lump 
of  butter,  salt,  pepper,  a bit  of  onion,  yolk  of  one  egg  for  each 
half,  and  a little  cream.  Fill  empty  shells  with  mixture,  sprinkle 
crumbs  and  dots  of  butter  on  top  and  bake  fifteen  or  twenty 
minutes  in  a quick  oven. 

PARSNIP  FRITTERS.—  H.  F.  D. 

Wash  three  large  parsnips  and  boil  till  soft,  which  will  require 
about  two  hours.  Drain,  anc^  mash  fine,  picking  out  all  strings 
and  lumps.  Add  two  beaten  eggs,  two  tablespoons  milk  or  cream 
and  two  of  sifted  flour,  one  even  teaspoon  salt,  and  y teaspoon 
white  pepper.  Mix  thoroughly,  make  into  small  flat  cakes  or 
roll  in  croquette  shape,  and  fry  brown  in  boiling  fat  or  .Eolia 
Oil. 
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SALSIFY  CAKES. — N.  E.  F. 


Make  a batter  of  two  eggs  well  beaten,  cup  milk,  pepper) 
salt,  and  flour  as  for  pancakes.  Wash,  scrape  and  grate  one 
bunch  salsify  and  stir  into  the  batter.  Drop  by  spoonfuls  into 
hot  fat,  drain  by  the  fire  and  serve  very  hot. 

SCALLOPED  SALSIFY  OR  OYSTER  PLANT. — N.  E.  F. 

Boil  till  very  tender,  drain  and  rub  through  colander,  add  but- 
ter, pepper,  salt  and  milk  enough  to  moisten,  mix  well,  cover  the 
top  with  fine  crumbs,  and  bits  of  butter  and  bake  a delicate 
brown. 


Boil  the  carrots;  cut  them  in  pieces  which  are  to  be  fried  in 
butter  or  lard  and  a little  flour.  When  the  juice  gets  nearly 
exhausted  add  a little  water,  when  nearly  done  sufficient  quantity 
of  vinegar  and  brown  sugar.  When  ready,  add  the  sauce  suffi- 
ciently reduced;  serve  hot,  This  is  a very  savory  dish. 

Another  Way  of  Cooking  Carrots. — Cut  the  carrots  in 
very  thin  slices  and  let  them  fry  slowly  with  butter,  a little  su- 
gar, salt  and  pepper,  stirring  them  all  the  time.  In  another 
saucepan  mix  up  one  ounce  butter  and  as  much  flour  with  two 
glassfuls  of  cream  or  milk,  and  s fficient  salt.  After  ten  min- 
utes boiling,  throw  the  milk  on  the  carrots,  which  must  have 
been  taken  away  from  the  fire.  Let  the  mixture  simmer,  but 
beware  not  to  let  it  boil. 

SWEET  POTATOES  SOUTHERN  STYLE. 

Mrs.  B.  B.  Denting. 

Boil  the  potatoes  the  day  before.  Peel  and  slice  them  rather 
thick.  In  the  bottom  of  the  baking  dish  put  bits  of  butter, 
sprinkle  sugar  and  put  a layer  of  potato.  Then  more  butter, 
sugar,  salt  and  potato  till  the  dish  is  full.  Let  the  top  be 
strewed  with  bits  of  butter,  and  sugar  and  pour  over  it  a teacup - 
ful  of  water.  Put  it  in  the  oven,  and  after  it  begins  to  cook 
once  or  twice  moisten  the  top  with  a little  butter  and  water. 
Bake  slowly. 


Fry  a small  onion,  sliced,  in  a tablespoon  butter;  fill  the  pan 
part  full  or  cold  sliced  potatoes,  salt,  pepper;  pour  over  beaten 
egg  to  cover  Bake  till  done. 


CARROTS. — Mr.  A.  Marques , Honolulu. 


POTATO  OMELET. 


DRESSMAKER 

Tailor  System  Taught 
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• VEGETABLE  CUTLETS. 

Boil  six  good  sized  potatoes  and  mash  as  for  the  table,  adding 
butter,  seasoning  and  hot  miJk  enough  to  slightly  moisten;  chop 
fine  three  button  onions  and  fry  golden  brown  in  one  teaspoon 
butter;  wash,  peel,  scrape  and  boil  separately  one  dozen  new  car- 
rots and  four  new  white  turnips,  chop  and  add  with  the  browned 
onion  to  the  potato;  season  all  very  highly  with  salt  and  pepper, 
add  one  tablespoon  chopped  parsley,  and  set  away  until  cold. 
Mold  into  small  cutlets,  dip  in  slightly  beaten  egg,  roll  in  bread 
crumbs  and  immerse  in  smoking  fat  until  golden  brown.  Drain 
and  serve  with  any  good  brown  sauce. 

MUSHROOMS  ON  TOAST. 

Cut  bread  into  small  rounds,  toast  lightly,  butter  well  on  both 
sides,  and  place  on  each  of  these  rounds  a good-sized  mushroom 
which  has  been  previously  skinned  and  removed  from  the  stalk. 
Then  place  in  a hot  oven  for  five  or  ten  minutes,  when  they 
will  be  fully  cooked,  Serve  very  hot,  garnished  with  slices  of 
lemon  and  sprigs  of  parsley. 

MUSHROOMS  WITH  LIMA  BEANS. 

To  a pint  of  freshly  cooked  lima  beans  add  as  many  fresh 
mushrooms  broken  into  small  pieces.  Simmer  for  ten  minutes, 
adding  salt  and  pepper  to  taste,  one  teaspoon  butter  and  % cup 
of  cream. 


MUSHROOMS  WITH  TOMATOES. 

Cut  off  tops  and  scoop  out  the  inside  of  large  tomatoes;  mince 
fine  some  mushrooms,  season  with  a little  salt,  a good  dash  of 
cayenne  or  paprika,  and  fill  tomatoes;  put  a teaspoon  butter  on 
top  of  each  and  bake  in  quick  oven. 

STUFFED  ONIONS. — N.  E.  F. 

Take  medium  sized  onions  and  carefully  remove  the  hearts. 
Mince  this  with  a little  cold  beef  or  mutton,  or  chicken,  parsley 
and  bread  crumbs;  add  one  beaten  egg.  salt  and  pepper  to  taste. 
Stuff  onions  with  this  and  lay  in  a baking  dish  with  a little  gravy. 
Bake  till  the  onions  are  tender,  basting  frequently  with  butter  to 
prevent  burning. 

CORN  PUDDING. —Mrs.  B.  B.  Deming. 

Boil  six  ears  of  corn  ten  minutes;  cut  fine  and  mix  with  two 
beeping  tablespoons  flour,  one  pint  sweet  miik,  two  eggs,  salt, 
pepper,  and  butter  the  size  of  an  egg.  Bake  from  one  half  to 
three  quarters  of  an  hour.  Use  canned  corn  in  same  way.  • 
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CORN  FRITTERS,  OR  MOCK  OYSTERS.— Mrs.  Lyle. 

One  pint  grated  corn,  V>  cup  flour,  % cup  butter,  one  egg, 
pepper  and  salt.  Fry  in  butter.  They  are  like  fried  oysters. 

CORN  AND  TOMATOES. 

Grate  several  ears  of  boiled  corn  and  mix  in  a buttered  baking 
dish  with  an  equal  quantity  of  stewed  tomatoes,  season  to  taste 
with  butter,  salt  and  pepper,  a pinch  of  sugar,  teaspoon  Worces- 
tershire sauce,  and  bake  till  brown. 

SUCCOTASH. — Miss  Madeline  Fuller. 

One  pint  green  corn  cut  from  the  cob,  and  % pint  lima  beans; 
let  them  stew  in  just  enough  water  to  cover  till  tender,  then 
season  with  butter,  pepper  and  salt,  simmer  together  a few  min- 
utes and  serve. 

GREEN  BEANS  SPANiSH. — Mrs  J.  H.  Wills. 

Take  equal  quantities  of  green  beans  and  tomatoes,  one  onion, 
}{  of  Chili  pepper,  three  bay  leaves,  a little  salt  pork;  season 
with  salt,  butter,  and  sweeten  1o  taste. 

TOMATOES  STEWED  WHOLE. — Mrs.  P>.  B Dewing. 

Place  tomatoes  in  ste>vpan  with  some  chopped  onions,  salt, 
pepper,  and  a little  butter;  cover  and  simmer  gently  for  % hour; 
then  pour  over  enough  good  brown  stock  to  half  cover  them. 
Stew  slowly  till  done;  then  take  out  tomatoes  on  dish,  thicken 
the  sauce  with  one  teaspoon  flour  in  a little  cold  water,  let  it 
boil  two  or  three  minutes,  theu  pour  round  the  tomatoes  and 
serve  with  narrow  strips  of  toast  arranged  in  the  gravy  between 
tomatoes. 

TOMATOES  AU  GR ATIN. — Mrs.  B.  B.  Dewing. 

Take  large  smooth  tomatoes  and  cut  in  half  crossways;  lay 
them  skin  side  down  on  a baking  dish,  or  tin,  and  sprinkle  salt, 
pepper,  and  a teaspoon  sugar  on  each.  Then  cover  each  piece 
with  fine  bread  crumbs,  add  more  salt,  pepper  and  a little  sugar, 
dot  with  bits  of  butter  and  bake  till  tender,  covering  first  to  keep 
crumbs  from  burning,  then  brown  without  cover. 

ASPARAGUS  ROLLS. — Miss  Whitaker. 

Two  cups  of  boiled  asparagus  tips,  two  cups  Bechamel  sauce, 
twelve  small  French  rolls  or  shredded  wheat  biscuit.  Cut  tops 
from  rolls  or  biscuits,  spread  insides  with  butter  and  brown  in 
the  oven.  Mix  the  asparagus  tins  with  the  sauce,  and  when  at 
boiling  point  fill  the  rolls  and  serve  quickly.  One  cup  of  cooked 
green  peas  may  be  added  to  the  asparagus. 
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BOILED  A SPAR  AG  U S.^—M iss  Fuller. 

Place  the  heads  one  way,  tie  in  small  bundles,  and  cut  off  the 
stem  to  equal  lengths.  Put  into  salted  boiling  water,  and  boil 
till  tender,  using  as  little  water  as  possible.  Drain  well  and  ar- 
range upon  slices  of  toast,  pouring  over  a drawn  butter  sauce. 
Some  prefer  to  cut  the  asparagus  tips  into  mouthfuls  and  serve 
as  above. 


FRIED  PARSNIPS.— N.  E.  F 

Scrape  and  wash  three  parsnips,  cut  off  the  small  end,  and  cut 
the  thick  part  in  slices  % inch  thick.  Put  them  into  boiling 
water  with  one  ounce  sugar,  and  a tablespoon  salt,  and  boil  % 
hour,  then  drain  and  lay  the  pieces  on  a cloth  to  dry.  Fry  in 
boiling  fat  or  butter,  or  AJolia  Oil,  to  a golden  brown. 

STUFFED  CABBAGE. — Airs.  H.  F.  D. 

Choose  a large,  firm  cabbage,  boil,  and  when  cold,  bind  a broad 
tape  about  it  that  it  may  not  fall  apart.  Remove  the  stalk  with 
a sharp  knife  and  carefully  scoop  out  the  center.  Chop  the 
pieces  very  small  and  mix  with  equal  parts  of  cold  boiled  ham, 
or  cooked  sausage  meat,  a little  onion,  pepper,  salt  and  bread 
crumbs.  Fill  the  cavity  with  this  mixture,  either  loose  or 
formed  into  balls,  tie  a cloth  over  the  hole  in  the  top,  and  place 
the  cabbage  in  a large  saucepan  with  a pint  of  hot  broth  to  heat 
through.  Then  remove  the  cloth  carefully  and  serve  the  cab- 
bage with  the  broth  thickened  with  flour  and  a little  butter;  or 
instead  of  cooking  in  the  broth  the  stuffed  cabbage  may  be 
put  in  the  oven  and  baked,  basting  with  butter. 

HEIDEUBURG  CABBAGE. — Mrs.  E.  IV.  Fuller. 

Take  a firm  head  of  red  cabbage  and  cut  as  for  cold  slaw.  In 
a large  saucepan  put  two  tablespoons  butter,  % cup  vinegar,  one 
teaspoon  salt  and  % teaspoon  pepper.  When  steaming  hot  add 
the  cabbage,  cover  closely  and  cook  till  tender,  about  one  hour. 

RICE  AND  FRIED  PEPPERS. 

Slice  green  peppers  crosswise,  and  after  removing  seeds,  lay 
them  in  cold  water  for  thirty  minutes.  Dry  on  a cloth,  sprinkle 
with  salt,  dip  in  flour,  and  fry  in  butter  till  soft  and  slightly 
brown;  boil  rice  dry,  and  turn  into  a dish  for  the  table.  Ar- 
range the  rings  of  peppers  on  top  of  the  rice,  and  pour  over 
them  the  butter  in  which  they  were  cooked.  Set  in  oven  for 
three  minutes,  covered,  then  serve.  Tomato  sauce  is  a good 
addition. 
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STUFFED  CUCUMBERS.— Mrs.  B.  B.  D. 

Cut  ripe  cucumbers  lengthwise  and  remove  seeds.  Soak  in 
water.  Then  fill  each  half  with  bread  crumbs  moistened  in 
butter  and  highly  seasoned,  and  chopped  onion.  Bake  with 
lump  of  butter  on  each  and  a little  broth  to  prevent  burning. 
Arab  recipe.  They  cook  almost  all  vegetables  the  same  way,  or 
with  stuffing  of  spiced  meat  and  onions.  Summer  squash  is 
very  nice  cookod  as  above. 

SMOTHERED  CUCUMBERS. 

Pare  three  cucumbers  and  cut  into  quarters  lengthwise.  Trim 
off  the  portion  containing  the  seeds  and  cut  the  firm  flesh  into 
half  inch  pieces.  In  a thick-bottomed  sauce  pan  put  one  table- 
spoon butter,  one  scant  % teaspoon  salt,  % teaspoon  paprika  and 
the  cut  cucumber  Cover  closely  and  set  over  the  fire  for  five 
minutes,  then  draw  back  where  they  will  cook  slowly.  They 
should  be  very  tender  in  from  twelve  to  fifteen  minutes. 

CAULIFLOWER  a la  PARMESAN . — M iss  Whitaker. 

One  large  cauliflower,  % cup  parmesan  cheese,  three  table- 
spoons butter,  three  tablespoons  flour,  one  cup  milk,  cayenne, 
salt,  Yo  cup  buttered  crumbs.  Cook  and  drain  cauliflower,  and 
place  it  whole  in  a vegetable  dish;  make  a white  sauce  of  the  in- 
gredients given  and  mix  in  cheese  with  it.  Pour  this  over  caul- 
iflower, and  sprinkle  bread  crumbs  over  it  and  brown  them  for  a 
minute  in  oveu.  Serve  immediately. 

BAKED  BEANS. — Mrs.  J.  H.  Wills. 

Pick  over  and  wash  one  quart  of  beans  and  put  on  stove  in 
about  two  quarts  of  cold  water,  with  a small  piece  of  salt  pork 
half  an  onion,  two  or  three  bay  leaves,  and  boil  four  hours.  Put 
in  baking  pan  with  a good  teaspoon  mustard,  sweeten  to  taste 
with  sugar  or  molasses;  season  with  pepper  and  salt  and  lastly 
add  a scant  '/2  teaspoon  soda.  Bake  three  hours.  Improved  by 
being  served  the  next  day  after  a longer  baking. 
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“Variety  alone  {jives  joy 

The  sweetest  meats  the  soonest  cloy,” 

Dessert. 


FRUIT  SAGO. — Miss  Whitaker. 

Wash  thoroughly  % cup  sago.  Add  to  it  1%  pints  cold  water, 
and  let  soak  one  hour.  Then  cook  in  double  boiler  stirring  occa- 
sionally until  sago  is  perfectly  clear.  Add  two  boxes  raspberries 
picked  and  washed,  one  cup  sugar,  y2  teaspoon  salt.  Stir  well  to- 
gether and  cook  ten  minutes.  Theu  pour  into  moulds  wet  with 
cold  water,  and  when  cold  turn  out  and  serve  with  cream  or  cus- 
tard. 


SOFT  CUSTARD. — Miss  Whitaker. 

Two  cups  milk,  three  or  four  eggs,  six  tablespoons  sugar,  the 
rind  of  a lemon,  salt  spoon  of  salt.  Heat  milk  in  double  boiler, 
grate  in  the  lemon  rind;  beat  eggs  and  sugar  together,  add  salt. 
When  milk  is  hot  add  it  gradually  to  the  eggs  and  sugar,  then 
cook  in  double  boiler,  stirring  every  moment.  When  thick 
enough  to  stick  to  spoon,  it  is  done.  Remove  from  water  imme- 
diately, strain  and  stir  every  few  minutes  until  it  is  cold. 

BANANA  PUDDING. — Mrs.  Hoffman , Honolulu. 

Stew  the  bananas,  strain  into  a pudding  dish  and  sweeten  to 
taste,  Melt  one  tablespoon  butter  in  a saucepan,  add  two  table- 
spoons flour  and  one  cup  milk.  Stir  until  cool,  then  stir  in  the 
yolks  of  four  eggs  and  the  whites  beaten  to  a stiff  froth.  Add  a 
little  sugar,  and  spice  if  desired.  Pour  on  top  of  the  bananas 
and  bake  about  half  an  hour. 
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B A N A N A C U ST  A R L)  —Mrs.  Birce. 

One  cup  sugar,  X cup  butter,  2 tablespcons  cornstarch  moist- 
ened with  cold  water.  Over  this  pour  one  quart  of  boiling  water. 
Add  yolks  of  three  eggs  beaten.  Cook  until  it  thickens,  stirring 
constantly.  When  cold  add  bananas  sliced  very  thin.  Beat  whites 
of  eggs  to  a stiff  froth,  sweeten  with  pulverized  sugar  and  flavor 
with  X lemon. 

BAKED  APPLE  PUDDING—  Miss  Whitaker. 

Cut  out  twice  as  many  rounds  of  pastry  as  j’ou  have  apples. 
Pare  and  core  the  apples  and  put  one  round  of  the  pastry  on  the 
bottom  of  each,  pressing  it  round  and  brushing  with  water  or 
milk.  Fill  hole  with  sugar,  stick  in  clove  or  speck  of  lemon 
rind,  and  speck  butter.  Put  on  top  round  of  pastry  and  press 
close,  then  brush  over  top  with  egg.  Sprinkle  sugar  over  the 
top  and  it  will  brown  better.  Bake  from  twenty  to  twenty-five 
minutes.  Hot  oven  at  first.  Serve  with  cream  and  sugar  or 
with  lemon  sauce. 

LEMON  SAUCE.— Mrs.  Robie. 

Mix  X CUP  sugar  and  one  tablespoon  corn  starch  in  a sauce- 
pan, stir  in  carefully  one  cup  boiling  water,  and  cook  ten  min- 
utes, stirring  often.  Add  more  boiling  water  if  too  thick  and  if 
too  thin  let  it  boil  longer.  Stir  in  a little  of  the  grated  rind  and 
the  juice  of  one  lemon,  and  one  tablespoon  butter.  Remove  to 
the  back  of  the  stove  and  stir  in  quickly  the  well  beaten  yolk  of 
one  egg.  Beat  the  white  very  stiff  and  fold  in  lightly,  leaving 
part  of  it  in  lumps  as  this  gives  a very  pretty  effect.  This  sauce 
may  be  made  without  the  egg. 

CARROT  PUDDING. — Mrs.  G.  W.  Bisbee. 

One  cup  of  grated  potatoes,  one  cup  grated  carrots,  one  cup 
sugar,  one  cup  of  flour,  X cup  raisins,  X cup  currants,  one  and 
X cups  butter,  one  teaspoon  soda  stirred  into  tbe  potatoes,  % 
teaspoonful  each  of  cloves  and  nutmeg,  one  teaspoonful  cinna- 
mon. Steam  three  hours.  Serve  with  hard  sauce. 

STRAWBERRY  SHORTCAKE. — Mrs.  D.  Emigh,  Rio  Vista. 

One  quart  of  sifted  flour,  add  three  teaspoons  baking  powder, 
four  tablespoons  butter,  four  tablespoons  sugar.  Make  soft 
dough  with  sweet  milk.  One  pint  of  mashed  strawberries, 
sweetened,  for  the  filling. 
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ORANGF,  SHORT-CAKE. — Miss  E.  E.  Gibson. 

Peel  two  large  oranges,  remove  seeds  and  chop  fine.  Add  one 
peeled  and  chopped  lemon,  one  cnp  sugar,  spread  between  layers 
of  short-cake  while  hot,  or  layers  of  sponge  cake. 

WHOLESOME  PUDDING. — Mrs.  L.  L.  Chamberlain. 

Two  cups  graham  flour,  one  cup  molasses,  one  cup  sour  milk, 
one  cup  raisins  seeded  and  chopped  fine,  one  even  teaspoon  soda, 
salt  to  taste.  Steam  three  hours. 

DELICATE  PUDDING. — Mrs.  IV.  R.  Arthur 

Into  one  pint  of  boiling  water  stir  a pinch  of  salt  and  four 
small  tablespoons  corn  starch  previously  moistened  with  cold 
water.  Boil  fifteen  miuutes  and  add  % of  a cup  of  sugar;  beat 
whites  of  three  eggs  to  a stiff  froth  and  stir  corn  starch  into  the 
whites,  (not  the  reverse.)  Color  one-third  of  this  with  pink 
fruit  coloring  and  place  in  a mold  in  layers,  with  pink  for  center 
layer.  Make  very  thin  boiled  custard  for  sauce. 

STEAMED  PUDDING.  — Mrs.  IV.  R.  Arthur. 

One  cup  molasses,  one  cup  warm  water,  one  egg,  one  cup 
chopped  raisins,  one  teaspoon  soda,  two  and  % cups  flour;  steam 
about  three  hours.  Make  sauce  with  one  cup  sugar,  % cup  but- 
ter, two  eggs,  the  juice  of  one  lemon.  Beat  very  light. 

CHERRY  PUDDING.—//.  N.  D. 

One  tablespoon  sugar  one  tablespoon  butter,  two  eggs  % pint 
milk,  two  teaspoons  baking  powder,  and  flour  to  make  a stiff 
batter.  Stone  sour  cherries  as  many  as  the  pudding  will  hold, 
and  stir  into  the  batter.  Steam  two  hours.  Dried  pitted  plums 
are  good  in  place  of  the  cherries.  Soak  the  plums  first  and  just 
bring  to  a boil  before  adding  to  the  pudding.  Serve  with  hard 
sauce. 
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OCCIDENTAL  STABLE  Corner  Turnpike  and  Nevada  streets 
Telephone  62  Red 


Finest  Turnouts  in  the  County 
Special  Attention  Given  to  Fancy  Rigs 
Competent  Drivers  Furnished 
Horses  Boarded  by  the  Week  or  Month 
Transient  Stock  Carefully  Attended  to 


Auburn,  Cal 
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CABINET  PUDDING.— Mrs.  B.  B.  Deming. 

Cream  one  cup  sugar  and  % cup  butter,  add  the  beaten  yolks 
of  four  eggs,  then  % cup  milk,  and  one  pint  flour  alternately 
with  the  stifflly  beaten  whites  of  the  eggs.  Lastly  two  teaspoons 
baking  powder.  Then  stir  in  % pound  raisins  seeded  and  cut  in 
two,  pound  currants,  all  well  dredged  with  flour,  and  the 
juice  and  grated  peel  of  one  lemon.  Boil  steadily  two  and  % 
hours,  and  serve  with  sauce,  as  follows: 

Sauce — One  cup  sugar  creamed  with  one  tablespoon  butter. 
Add  the  lightly  beaten  yolks  of  two  eggs,  the  juice  and  grated 
peel  of  y2  lemon,  and  one  teaspoon  cinnamon.  Place  in  a bowl 
over  the  tea-kettle  and  stir  till  at  the  boiling  point,  but  do  not 
boil;  then  add  a small  glass  of  sherry.  The  wine  may  be  omit- 
ted if  desired. 


One  cup  milk,  % cup  butter,  scant,  two  cups  flour,  one  cup 
raisins  chopped,  two  tablespoons  sugar,  two  teaspoons  baking 
powder,  two  eggs  Half  fill  cups  and  steam  from  % to  ^ of  an 
hour. 

BREAD  AND  BUTTER  PUDDING. — Miss  Fuller. 

Slice  stale  bread  an  inch  thick  and  butter  on  both  sides,  re- 
moving the  crust.  Make  a raw  custard  with  two  eggs,  % cup 
sugar,  and  two  cups  milk.  Butter  a puddin'g  dish,  place  a layer 
of  the  bread  slices  in  the  bottom,  pour  a iittle  of  the  cus. 
tard  over,  and  strew  seeded  raisins  on  top,  then  more  bread  and 
custard  till  the  dish  is  full.  Bake  slowly  under  cover  about  half 
an  hour,  then  brown  lightly. 


One  pint  bread  crumbs,  fine,  one  quart  milk,  yolks  of  four 
eggs,  one  cup  sugar,  grated  rind  of  one  lemon,  salt.  When  done 
beat  whites  of  four  eggs  to  a stiff  froth,  add  sugar  and  lemon 
juice.  Return  to  oven  and  brown. 


One  cup  chopped  suet,  one  cup  molasses,  one  cup  sweet  milk, 
one  cup  raisins,  three  cups  flour,  one  teaspoon  salt,  two  teaspoons 
yeast  powder,  spice  to  taste,  cinnamon,  clove,  mace.  Steam 
three  hours. 


RAISIN  PUFFS. — Mrs.  T.  J.  Nichols. 


BREAD  PUDDING. — Mrs.  Chester  Pierce. 


SUET  PUD  DIN  C. — Mrs.  M.  A.  Davies. 


Wholesaler  and  Retailer 
Fine  Candies,  Ice  Cream, 
Etc.  Uptown,  Auburn. 
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ENGLISH  PLUM  PUDDING—  Mrs.  J.  H.  Jeffreys. 

(Unrivaled  recipe.) 

One  and  >4  pounds  muscatel  raisins,  one  and  % pounds  cur- 
rants, one  pound  sultana  raisins,  two  pounds  finest  rnoist  sugar, 
two  pounds  bread  crumbs,  two  pounds  finely  chopped  suet,  six 
ounces  candied  peel  mixed,  jounce  ground  nutmeg,  ounce 
g rou ml  cinnamon,  y.  ounce  pounded  bitter  almonds,  sixteen  eggs, 
two  tablespoons  flour,  grated  rind  of  two  lemons,  ]/z  teaspoon 
salt.  Mix  and  put  in  buttered  pudding  basins.  Cover  with 
buttered  paper,  over  which  sprinkle  flour.  Tie  over  this  again  a 
cloth  firmly,  and  boil  from  six  to  eieht  hours,  never  letting  the 
water  cease  to  boil  for  an  instant  or  the  pudding  will  be  spoiled. 
Turn  upside  down.  This  makes  two  large  puddings. 

Sauce  used  may  be  hard  sauce  or  one  pint  boiling  water,  to 
which  add  good  sized  lump  butter,  one  tablespoon  cornstarch 
mixed  smoothly  in  little  cold  water,  two  tablespoons  sugar,  grated 
nutmeg  to  taste,  lemon  or  vanilla  flavoring  if  brandy  is  not  used . 
Boil  five  minutes. 

PLUM  PUDDING. — Mrs.  Birce. 

One  large  cup  sugar,  one  cup  suet  chopped  fine,  small  lump 
butter.  Melt  suet  by  putting  for  a minute  in  hot  oven,  then 
cream  it  with  the  sugar  and  butter.  Add  four  eggs  one  at  a time 
and  beat  well.  One  teaspoonful  of  all  kinds  of  spices,  one  cup 
whole  raisins,  chopped  citron,  lemon  and  orange  peel,  about  a cup 
full.  Vanilla  and  lemon  extract,  a little  brandy,  yz  cup  sugar, 
one  cup  syrup,  about  one  pint  cracker  crumbs  rolled  as  fine  as 
dust,  a little  flour. 

BOSTON  LEMON  PUDDING. — J^rs.  IV.  C.  Parke . Honolulu. 

Rub  a small  cup  of  powdered  sugar  and  half  as  much  butter 
to  a cream;  add  the  beaten  yolks  of  five  eggs,  the  juice  of  two 
lemons,  and  grated  peel  of  one;  whip  very?  light,  then  add  two 
cups-of  fine  dry  bread  crumbs,  handful  by  handful,  alternately 
with  the  well-beaten  whites  of  the  five  eggs,  and  lastly  two  table- 
spoons flour  and  a small  teaspoon  baking  powder.  Butter  a mold 
with  cylinder  center,  pour  in  pudding,  leaving  room  to  swell,  and 
boil  steadily  for  two  hours. 

Sauck.. — Cream  one  cup  powdered  sugar  and  three  tablespoons 
butter,  add  juice  of  one  lemon,  y2  teaspoon  nutmeg,  and  the 
whipped  white  of  one  egg.  Beat  all  together. 


r~\  j if  • l ^ L.  _ _ F.  R.  DIXON,  Proprietor 

\3f^dy  r\ICGI/0I7  Sacramento  Branch  Bakery 
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QUEEN  OF  PUDDINGS.— Madeline  Fuller. 

% 

One  cup  fine  rolled  cracker  crumbs,  two  cups  milk  warmed 
and  poured  over  them.  Add  % cup  sugar  and  butter  size  of  a 
nutmeg,  with  the  well-beaten  yolks  of  two  eggs.  Bake  in  a but- 
tered dish,  and  when  done,  spread  a layer  of  jelly  or  preserves 
on  top.  Make  a meringue  of  the  whites  of  the  eggs  beaten  with 
a tablespoon  sugar;  pile  irregularly  on  top  and  brown  lightly  in 
the  oven. 


GERMAN  PUDDING.—  Mrs.  midman. 

One  pint  of  milk,  whites  of  two  eggs,  two  tablespoons  corn- 
starch; sweeten  to  taste.  About  one  dozen  almonds  chopped  fine. 
Uet  milk  boil  with  the  almonds  and  sugar;  when  it  boils  stir  in 
cornstarch,  let  cook  a little,  then  stir  in  gradually  the  whites  of 
eggs,  and  flavor.  Pour  in  molds. 

BLANC-MANGE  PUDDING. — Mrs.  J N.  Ward. 

One  pint  sweet  milk,  yz  cup  sugar,  a pinch  of  salt,  two  table- 
spoons corn  starch  dissolved  in  cold  milk  stir  this  into  the  hot 
milk,  and  add  the  well-beaten  yolks  of  two  eggs.  Mix  thoroughly 
and  pour  into  a mold. 

Sauce. — One  pint  milk,  % cup  sugar,  yolks  two  eggs  well 
beaten  and  stirred  in  the  hot  milk.  Add  % cup  grat  d cocoanut. 
Serve  cold. 


RICE  CUSTARD. — Mrs.  B.  B.  Denting. 

Put  into  a saucepan  1%  cups  boiled  rice  and  one  pint  milk . 
When  boiling  hot  add  5 tablespoonsful  white  sugar  and  the  well- 
beaten  yolks  of  3 eggs,  stirring  over  the  fire  until  thick  like  cus- 
tard. Flavor  with  vanilla  and  turn  into  a pudding  dish.  Make 
a meringue  of  the  whites  of  the  eggs,  sweetened  with  sugar  and 
flavored;  cover  the  top  of  the  custard  with  this,  and  brown  deli- 
cately in  the  oven. 

RICE  PUDDING. — Mrs.  Birce. 

One  quart  milk,  3 tablespoons  rice,  4 tablespoons  sugar,  a smal 
piece  butter,  a little  salt.  Bake  in  a very  slow  oven  until  it  is  as 
thick  as  cream.  It  takes  3 or  4 hours,  but  in  a very  slow  oven. 

BAKED  INDIAN. — Mrs.  M.  A.  D. 

Stir  Yi  cup  corn  meal  into  one  quart  of  boiling  milk,  add  a lit- 
tle salt,  y3  cup  syrup  or  sugar,  spice  to  taste.  When  cold  add 
two  well-beaten  eggs.  Bake  two  hours.  (Very  nice.) 
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COTTAGE  PUDDING. — Mrs.  J.  B.  Hall , Oakland. 

Sift  together  two  cups  flour,  three  teaspoons  baking  powder,  % 
teaspoon  salt;  beat  one  egg,  add  % cup  melted  butter,  ^ cup 
sugar,  one  cup  milk,  and  stir  into  the  dry  ingredients.  Bake  in 
a long,  narrow  sponge  cake  pan,  and  serve  hot  in  slices  with  the 
following  sauce: 

Sauce — Mash  and  drain  a basket  of  ripe  strawberries  and  press 
through  a sieve  Boil  together  % cup  sugar  and  y.  cup  water 
ten  minutes,  cool,  add  the  strawberries,  pulp,  and  if  desired,  % 
teaspoon  vanilla. 

PINEAPPLE  AND  TAPIOCA  PUDDING. 

Mrs.  J.  B.  Hall , Oakland. 

Set  one  cup  water  and  one  cup  grated  pineapple  over  the  fire 
to  cook;  when  it  boils  stir  in  % CUP  tapioca,  % CUP  sugar,  a little 
salt;  cook,  stirring  occasionally,  until  the  tapioca  is  transparent. 
Remove  from  the  fire,  add  juice  of  % lemon  and  fold  in  the 
sti  fflly  beaten  whites  of  two  eggs.  Serve  with  a boiled  custard, 
made  of  one  and  % cups  milk,  the  yolks  of  the  two  eggs,  and  l/3 
cup  sugar. 


PUFF  PUDDING. — Mrs.  Robie. 

Sift  with  one  pint  of  flour  one  teaspoon  baking  powder,  a little 
salt,  and  stir  into  milk  until  a soft  batter  is  formed.  Put  as  many 
cups  as  you  desire  into  a steamer,  having  the  cups  well  greased, 
and  into  each  cup  put  a tablespoon  of  the  batter,  on  top  of  which 
place  a layer  of  strawberries  or  other  berries  or  jelly.  Cover 
these  with  another  tablespoon  of  batter,  and  steam  for  twenty 
minutes. 


SUET  PUDDING. — Mrs.  F.  A.  Stuart. 

One  cup  suet,  three  cups  flour,  one  cup  sweet  milk,  one  cup 
molasses,  two  eggs,  a little  salt, one  teaspoon  soda,  one  cup  seeded 
raisins,  one  cup  currants,  two  pared  and  chopped  apples,  nut- 
meg, cloves,  cinnamon  and  lemon  juice  or  essence.  Steam  three 
hours  in  covered  dish.  Serve  wi'h  hot  sauce 

A SUET  PUDDING.— Bird  S.  Armbruster. 

One  cuo  chopped  suet,  very  full,  one  half  cup  sour  milk,  one 
and  two-thirds  cups  flour,  one-half  cup  Orleans  molasses,  one 
cup  raisins,  one  large  teaspoon  of  soda,  salt,  cinnamon  and  nut- 
meg. Steam  three  hours  in  a can  or  small  bucket  placed  in  a 
steamer.  Receipt  may  be  doubled  as  the  pudding  will  keep 
quite  a long  time.  Serve  with  sauce. 
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Pies. 


PIE  CRUST. — Mrs.  Robie. 

One  cup  shortening,  lard  and  butter  mixed,  three  cups  flour, 
a little  salt;  sift  the  flour,  add  salt  and  rub  in  the  shortening; 
use  enough  ice  water  to  hold  all  together,  handling  as  little  as 
possible.  Add  (4  teaspoon  baking  powder.  Roll  from  you.  One 
third  quantity  given  is  enough  for  one  pie. 

TART  CRUSTS. — Mrs.  Robie. 

One  cup  lard,  the  white  of  one  egg,  one  tablespoon  white  sugar, 
three  tablespoons  water,  (ice  water  is  best,)  a bit  of  soda,  a little 
salt. 


MINCE  MEAT: — Mrs.  J.  N.  Ward. 

Two  bowls  meat,  five  bowls  apples,  one  bowl  suet  all  chopped 
fine.  One  bowl  dark  cooking  syrup,  three  bowls  granulated 
sugar,  one  pound  seeded  raisins,  two  pounds  Zante  currants, 
juice  four  lemons  and  grated  rind,  one  heaping  tablespoon  each 
of  cinnamon,  cloves  and  allspice,  two  of  salt,  one  grated  nutmeg 
and  enough  syrup  from  canned  fruit  or  sweet  pickles  to  make 
moist;  add  bits  of  butter  when  making  the  pies.  Reduce  with 
coffee. 


LEMON  PIE. — Mrs.  Lena  Smith. 

Stir  one  cup  sugar  and  five  heaping  tablespoons  flour  to- 
gether, then  add  one  quart  boiling  water  and  boil  till  thickened; 
then  add  the  yolks  of  three  eggs  well  beaten,  stir  a minute  and 
remove  from  the  stove;  add  the  juice  and  grated  rind  of  two 
lemons,  butter  as  large  as  a walnut,  pinch  of  salt.  Put  all  into 
a baked  crust,  and  use  the  whites  of  eggs  for  icing.  This  will 
make  three  pies. 

QUIN C Pi  PIE. — Mrs.  H.  F.  Burgess. 

Pare  and  quarter  five  or  six  quinces  and  cook  in  water  enough 
to  cover;  when  soft  put  through  a fruit  press  or  sieve.  Add  the 
beaten  yolks  of  four  eggs  and  a small  cup  of  milk,  and  stir  into 
the  quince  pulp;  sweeten  with  a cup  of  sugar.  Line  pie  plates 
with  crust,  add  the  mixture  and  bake  thoroughly.  Cover  with  a 
meringue  made  from  the  beaten  whites  of  eggs  and  four  table- 
spoons fine  sugar.  Should  be  eaten  cold. 

Suggestion. — Sift  sugar  Oil  the  crust  before  putting  in  fruit 
when  making  fruit  pies,  to  prevent  juice  from  soaking  the  crust. 
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DELICATE  LEMON  PIE. — Swiss  Charlie , Honolulu. 

The  juice  of  two  lemons  and  grated  peel  of  one,  one  cup  white 
sugar  and  ]A,  cup  water  stirred  together  till  sugar  begins  to  dis- 
solve. Dine  a pie  dish  with  rich  crust  and  bake  it  a little,  and 
while  baking  beat  stiff  the  whites  of  four  eggs.  Stir  these  into 
the  lemon  mixture,  take  the  crust  from  the  oven,  turn  in  the 
filling  immediately,  return  quickly  to  oven  and  bake  till  delicate 
brown. 


ORANGE  PIE. — Mrs.  Robie. 

Three  eggs,  % cup  sugar,  juice  of  one  orange,  grated  rind  of 
% orange,  juice  of  one  lemon  and  grated  rind  of  % lemon,  one 
tablespoon  butter.  Cream  butter  and  sugar,  beat  in  the  orange 
and  lemon,  add  the  beaten  eggs,  saving  the  whites  of  two.  Line 
a plate  with  rich  crust,  pour  iu  mixture  and  bake.  Beat  the 
whites  of  the  two  eggs,  with  two  tablespoons  powdered  sugar, 
spread  over  top  of  pie  when  done  and  brown  slightly.  This 
makes  one  pie. 

POVERTY  PIE. — Mrs.  R.  F.  Rooney. 

One  cup  milk,  yolk  one  egg,  two  tablespoons  each  of  sugar  and 
flour,  pinch  salt.  Cook  by  setting  dish  in  hot  water.  Flavor 
with  lemon  Have  your  crust  ready  baked,  pour  in  the  mixture 
and  frost  with  white  of  egg  beaten  with  oue  tablespoon  white  su- 
gar. Set  iu  hot  oven,  brown  slightly.  To  add  a small  cup  of 
cocoanut  to  custard  improves  it. 

CUSTARD  P IE.— Ah  Kee. 

Wet  a scant  teaspoon  cornstarch  with  a little  water,  rub  smooth , 
add  three  eggs,  two  tablespoons  sugar  and  enough  milk  to  fill  a 
pie  plate.  Beat  all  together,  add  one  teaspoon  butter,  and  turn 
into  pie  plate  which  has  been  lined  with  rich  pastry  crust.  Bake 
very  slowly  till  a knife  stuck  into  it  will  come  out  clean. 

PUMPKIN  PIE. — Mrs.  M.  A , D. 

For  each  pie  take  one  well-beaten  egg,  yz  cup  sugar,  two  table- 
spoons pumpkin,  ]/2  pint  rich  milk,  a little  salt.  Stir  well  and 
season  with  cinnamon  or  nutmeg. 

SQUASH  PIE. — Mrs.  Johnson. 

Boil  and  sift  a good  dry  squash,  thiu  it  with  boiling  milk  until 
it  is  about  the  i onsistency  of  thick  milk  porridge.  To  every 
quart  of  this  add  three  eggs,  two  great  spoons  melted  butter, 
nutmeg  or  ginger  if  you  prefer,  and  sweeten  quite  swreet  with 
sugar.  Bake  iu  a deep  plate  with  an  under  crust. 
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MINCE  MEAT. — Mrs.  Robie . 

Four  pints  chopped  meat,  six  pints  apples,  one  pint  suet  or 
butter,  one  pint  molasses,  1 % pint  brown  sugar,  one  pint  cider 
one  pint  boiled  cider,  three  tablespoons  cloves,  four  of  cinna- 
mon, four  of  salt,  four  of  allspice.  Raisins. 

SOUTHERN  TOMATO  PIE— Mrs.  F.  A.  Duryea.  Lincoln. 

For  one  pie,  peel  and  slice  green  and  half-ripe  tomatoes,  add 
four  teaspoons  vinegar,  one  of  butter,  one  cup  sugar  ; flavor  with 
nutmeg  or  cinnamon,  and  bake  with  two  crusts. 

APPLE  FLOAT.—//  F.  D. 

Fill  a large  glass  bowl  with  boiled  custard,  cover  the  top  with 
a thin  layer  of  egg  whites  beaten  light,  and  over  the  egg  spread 
a layer  of  red  jelly.  Pass  through  a sieve  six  apples  which  have 
been  stewed  and  drained  free  from  juice,  and  add  to  them  the 
whites  of  three  eggs  beaten  to  a froth,  and  three  tablespoons 
sugar.  Mix  lightly  and  pile  as  high  as  possible  on  the  jelly. 

FRUIT  CREAM.—//.  F.  D. 

Take  any  mellow,  pulpy  fruit  and  mash  through  a sieve,  ad- 
ding sugar  to  taste.  Beat  the  whites  of  two  or  three  eggs  to  stiff 
froth,  stirring  in  sugar  to  sweeten,  and  a little  of  the  fruit  juice, 
just  enough  to  color  the  froth  delicately.  Beat  this  % hour. 
Then  turn  the  mashed  fruit  into  custard  cups  or  lemonade 
glasses,  pile  the  froth  on  top  and  serve  very  cold.  Strawberries 
mashed  give  the  froth  a beautiful  color,  and  it  may  be  piled  in  a 
pyramid  and  served  with  whole  strawberries. 

CHOCOLATE  MOSS. — N.  E.  F 

Take  '/$  cake  of  good  chocolate,  one  pint  boiling  water,  one 
teaspoon  corn  starch  dissolved  in  % teacup  cold  water,  one  cup 
granulated  sugar.  Put  all  together  in  double  boiler  and  boil  till 
thick.  When  this  is  cold,  beat  the  whites  of  three  eggs  verv 
light  and  stir  into  the  chocolate  mixture,  and  flavor  with  vanilla. 
Line  a glass  dish  with  sponge  cake  or  lady  fingers  and  pour  the 
moss  over. 


CHARLOTTE  RUSSE.— Mrs.  J.  N.  Ward. 

One  half  box  gelatine,  three  tumblers  of  new  milk,  soak  fif- 
teen minutes  and  heat  until  dissolved.  Beat  yolks  of  six  eggs, 
pound  of  powdered  sugar,  stir  into  hot  milk,  cook  until  like 
custard,  strain.  Beat  whites,  whip  one  pint  sweet  cream.  Stir 
eggs  and  cream  into  custard,  add  one  teaspoon  vanilla,  beat  ten 
minutes  and  pour  into  a dish  lined  with  sponge  cake. 
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CHARLOTTE  EUSSE.— Mrs.  J.  E.  Hale. 

One  and  '/z  dozen  lady  fingers,  one  pint  whipped  cream,  four 
eggs,  Vi  cup  sugar,  one  cup  apricot  pulp,  4 box  Cox  gelatine, 
dissolved  in  milk.  Beat  the  yolks  of  eggs  and  sugar,  add  beaten 
whites,  then  the  apricot.  Strain  in  the  gelatine,  then  the  whip- 
ped cream.  Pour  into  mold  lined  with  the  lady  fingers,  flavor. 

SWEET  POTATO  PIE. — Mrs.  Johnson. 

Boil  till  tender  ; rub  through  colander  or  mash  fine,  and  pro- 
ceed as  for  squash  pies. 

PINEAPPLE  SPONGE. — Miss  Whitaker. 

Three  cups  milk,  one  saltspoou  salt,  one  cup  grated  pineapple, 
five  tablespoons  corn  starch,  four  tablespoons  sugar,  two  teaspoons 
lemon  juice,  whites  of  four  eggs.  Mix  cornstarch  and  salt  with 
% cup  cold  milk,  scald  the  rest  of  the  milk,  stir  in  cornstarch 
and  cook  ten  minutes.  Beat  whites  of  eggs  until  stiff  and  fold 
into  pudding.  Add  pineapple  and  pour  into  glasses  previously' 
wet  with  cold  water.  Serve  cold  with  whipped  cream. 

PINEAPPLE  TRIFLE. — Mrs.  B.  B.  Deming. 

Put  into  a bowl  one  package  gelatine,  two  cups  white  sugar 
>4  a teaspoon  nutmeg,  juice  and  grated  rind  of  one  lemon,  and 
let  soak  together  four  hours.  Then  pour  on  it  three  cups  boil- 
ing water  and  stir  until  the  gelatine  is  all  dissolved.  Strain,  and 
add  one  small  pineapple,  or  one  can  grated.  Set  on  ice  until  the 
jelly  begins  to  set,  but  is  not  hard.  Beat  the  whites  of ‘four  eggs 
very  stiff,  and  then  beat  them  into  the  gelatine,  mixing  perfectly. 
Wet  a mold  with  cold  water,  pour  in  the  sponge  and  set  on  ice 
till  ready  to  serve.  Idalf  the  quantity  will  be  sufficient  for  an 
ordinary  family.  Strawberries,  peaches  and  other  fruit  can  be 
used  in  the  same  way'. 

RHUBARB  JELLY  WITH  SNOW  EGGS .—H.  F.  D. 

To  one  quart  rhubarb  cut  in  pieces,  allow  one  pint  sugar  and 
one  scant  box  gelatine.  Soak  the  gelatine  in  one  cup  cold  water, 
and  stew  the  rhubarb  gently  until  tender.  Add  the  softened 
gelatine,  stir  till  dissolved  and  rub  through  a sieve.  Pour  into 
wetted  mould  and  set  away  to  stiffen.  Then  turn  out  on  a wide 
dish  and  surround  with  snow  eggs  prepared  as  follows:  Beat 

the  whites  of  two  eggs  to  a stiff  froth,  and  add  two  tablespoons 
powdered  sugar.  Take  up  a tablespoon  of  this,  and  with  a knife 
wet  in  cold  water  smooth  over  the  top  in  a rounding  shape.  Then 
drop  into  a pan  of  boiling  water  and  cook  till  set  just  as  in 
poachingeggs.  When  the  eggs  are  all  poached,  cool  them  on  a 
dish  before  placing  about  the  rhubarb  jelly. 
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SNOW  PUDDIN G. — Mrs.  A.  R.  Tabor. 

One  pint  of  boiling  water;  stir  into  it  three  tablespoons  corn- 
starch dissolved  in  cold  water,  and  stir  till  thick.  Take  from 
stove  and  beat  into  it  three  whites  of  eggs  beaten  to  a stiff  froth. 
Use  a little  salt  and  sweeten,  and  flavor  if  you  desire.  Turn  in 
mold. 

Sauce.— Yellows  of  three  eggs  beaten  into  cup  milk,  one 
cup  sugar,  one  teaspoon  vanilla.  Cook  over  fire  till  it  thickens, 
stirring  all  the  time.  Serve  as  cold  as  possible. 

CREAM  PUFFS. 

One  half  cup  of  butter,  one  cup  hot  water.  Set  over  stove  to 
boil;  while  boiling,  stir  in  one  cup  of  flour,  when  cool  stir  in  three 
eggs  one  after  the  other,  beat  till  smooth.  Drop  on  hot  tins  and 
bake  twenty  to  thirty  minutes. 

Filling. — One  cnp  milk,  one  egg,  one  tablespoon  sugar.  Boil 
and  thicken  with  cornstarch,  flavor  with  vanilla.  Fill  puffs 
when  cool. 


RUSSIAN  CREAM. — E.  B.  Dickson. 

Four  eggs,  one  cup  sugar,  one  quart  milk,  one  half  box  gela- 
tine dissolved  in  one  pint  warm  water.  Beat  yolks  of  eggs,  add 
sugar,  cook  with  the  milk  like  custard.  Take  off  stove,  add 
beaten  whites,  stir  well  for  a few  minutes.  Add  gelatine  and  a 
teaspoonful  of  strained  lemon  juice.  Pour  into  well  wet  mold, 
and  set  on  ice  to  harden.  Serve  with  whipped  or  plain  cream. 

PRUNE  WHIP. — Mrs.  J.  N.  Ward. 

Two  cups  stewed  prunes  pressed  through  a colander;  whites 
of  two  eggs  beaten  stiff,  two  tablespoons  powdered  sugar,  % tea- 
spoon cinnamon.  Beat  all  together  with  a fork,  serve  in  glasses 
with  whipped  cream. 
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Frozen  Dainties. 


FROZEN  PUDDING. — Mrs.  B.  G.  Lillman , San  Francisco. 

One  pint  cream,  one  and  Y dozen  macaroons,  three  tablespoons 
powdered  sugar,  two  tablespoons  ground  chocolate.  Whip  the 
cream,  add  sugar  and  divide  the  mixture  into  three  parts  ; to  one 
portion  add  the  chocolate,  which  has  been  moistened  with  a little 
water,  and  stir  until  smooth;  add  enough  pink  coloring  to  second 
portion  to  give  a delicate  pink;  flavor  third  portion  with  one  tea- 
spoon vanilla.  Roll  macaroons  not  too  fine  and  divide  into  three 
parts;  take  a small  lard  can,  and  put  in  first  the  pink  cream,  over 
this  lay  a portion  of  macaroons,  next  the  white  cream,  over  which 
spread  second  layer  of  macaroons,  then  add  the  chocolate  cream; 
cover  the  can  and  pack  well  with  ice  and  salt  as  for  icecream. 
Let  stand  four  hours,  when  ready  to  serve  ; turn  out  and  cover 
with  third  portion  of  macaroons. 

NEAPOLITAN  MOUSSE. — Miss  F.  Jones. 

Prepare  Y box  gelatine  by  soaking  in  one  cup  water  for  one 
half  hour.  If  not  thoroughly  dissolved  put  over  hot  water. 
Add  it  to  one  pint  of  whipped  cream,  with  one  cup  of  pulverized 
sugar,  one  tablespoon  of  sherry,  one  tablespoon  vanilla,  one  cup 
chopped  candied  cherries,  one  cup  chopped  blanched  almonds. 
Stir  ^rom  bottom  to  top  till  it  begins  to  thicken.  Putin  mold 
after  rinsing  mold  in  cold  water.  Cover  with  greased  writing  pa- 
per buttered  side  up.  Let  it  stand  a few  hours  packed  in  ice 
and  salt. 

PINEAPPLE  SHERBET. — Mrs.  B.  B.  Deming. 

Two  large  pineapples  which  should  make  one  quart  when 
grated.  Put  this  with  one  and  % pounds  of  white  sugar,  and 
the  juice  of  two  lemons,  into  one  quart  of  water,  stir  until  the 
sugar  is  dissolved,  turn  into  a freezer  and  freeze,  stirring  contin- 
ually When  frozen,  beat  the  white  of  one  egg  until  frothy,  add 
a tablespoon  of  powdered  sugar,  and  beat  till  light  and  stiff.  Stir 
this  into  the  sherbet,  cover,  repack  and  let  stand  for  two  hours. 

PINE  APPLE  ICE. — E.  M.  Bechtel. 

One  and  % quarts  water,  six  oranges,  eight  lemons,  one  and 
'/2  pounds  sugar,  one  can  grated  pineapple,  whites  of  eight  eggs. 
Put  sugar  with  the  juice  of  oranges  and  lemons,  then  add  water. 
When  sugar  has  dissolved,  freeze.  When  half  frozen  add  the 
beaten  whites  and  the  pineapple.  Pack  in  ice  and  let  stand  for 
one  hour  or  more. 
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STRAWBERRY  ICE. — Miss  Buhring. 

Make  a lemonade  out  of  two  lemons,  sweeten.  Prepare  three 
boxes  strawberries,  add  one  cup  of  sugar  to  each  cup  cut  berries. 
Let  stand  a few  hours,  then  strain,  add  lemonade  and  freeze. 

BANANA  ICE  CREAM. — Mrs.  W.  D.  Pinkston. 

One  pint  of  milk,  one  pint  of  cream,  % pound  of  sugar,  yolks 
of  six  eggs  and  four  bananas.  Scald  the  milk,  then  add  the 
beaten  yolks  and  sugar,  and  cook  until  it  thickens,  stirring  con- 
stantly. Add  the  cream  and  cool.  Just  before  freezing  add  the 
bananas,  which  should  be  mashed  through  a colander  or  potato 
ricer. 


ORANGE  SHERBET. — N.  E.  F 

Squeeze  the  juice  from  a dozen  large  oranges  and  three  lem- 
ons. Add  one  quart  water  and  three  cups  sugar,  and  stir  till 
well  dissolved.  If  sour  add  more  sugar,  as  the  sweetness  lessens 
in  freezing.  Freeze,  and  then  let  stand  in  the  ice  and  salt  for  an 
hour,  to  ripen. 

SICILEAN  SORBETTO. — AT.  E.  F. 

Pare  and  mash  one  quart  of  nice  mellow  peaches,  add  to  them 
one  pint  of  strained  orange  juice,  and  one  pound  of  sugar.  Mix 
until  all  the  sugar  is  thoroughly  dissolved,  and  freeze. 
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QO  TO  Qi 

> > > > Nil 


For  your  Flavoring 
Extracts  and  Spices 

PRESCRIPTIONS  ~ A ~ SPECIALTY 


“ Such  stuff  as  dreams  are  made  on  ! ” 

Cakes. 

MY  FIRST  CAKE. 

“ I measured  out  the  butter  with  a very  solemn  air; 

The  milk  and  sugar  also;  and  I took  the  greatest  care 
To  count  the  eggs  correctly,  and  to  add  a little  bit 
Of  baking  powder,  which,  you  know,  beginners  oft  omit; 

Then  I stirred  it  all  together,  and  I baked  it  full  an  hour, 

But  I never  quite  forgave  myself  for  leaving  out  the  flour." 

MINNEHAHA  CAKE  .—Mrs.  Maud  T.  McCullough. 

One  and  Yi  cups  granulated  sugar,  % cup  of  butter  stirred  to 
a cream;  whites  of  six  eggs  or  three  whole  eggs,  two  teaspoons 
cream  tartar  stirred  in  two  cups  sifted  flour,  one  teaspoon  soda  in 
1/  cup  sweet  milk.  Bake  in  three  layers. 

For  Filling. — One  teacup  sugar  and  a little  water  boiled  to- 
gether until  it  is  brittle  when  dropped  in  cold  water.  Remove 
from  stove  and  stir  quickly  into  the  well  beaten  white  of  one 
egg;  add  to  this  a cup  of  seeded  raisins  chopped  fine,  and  place 
between  layers  and  over  the  top.  A universal  favorite. 

LADY  C A K E. — M rs.  Johnson. 

One  cup  butter,  two  cups  white  sugar,  one  cup  milk,  six  eggs 
well  beaten,  one  quart  flour,  % pound  raisins  chopped,  one  tea- 
spoon cream  of  tartar,  % teaspoon  soda,  nutmeg  or  any  other 
flavoring. 


R 0 LL  J EL L Y C A K E. — M rs.  Johnson. 

One  cup  each  of  sifted  flour  and  coffee  sugar,  three  eggs,  one 
large  teaspoon  baking  powder.  Stir  quickly,  pour  into  square  tin 
and  bake  in  hot  oven;  turn  on  flat  surface,  spread  with  jellv  and 
roll. 
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BANANA  CAKE. — Mary  Christy. 

One  cup  sugar,  two  tablespoons  butter,  yolks  of  three  eggs, 
and  the  white  of  one,  one  cup  milk,  two  heaping  teaspoons  bak- 
ing powder,  a pinch  of  salt,  flour  sifted  well,  to  make  thick. 
Flavor  to  suit  taste. 

Filling. — One  cup  sugar  and  five  tablespoons  water.  Cook 
till  it  forms  jelly  in  cold  water.  Have  whites  of  two  eggs  beaten, 
and  pour  the  sugar  and  water  in  beating  while  pouring.  Beat 
well,  put  between  layers,  slice  bananas  over  it. 

SNOW  DRIFT  CAKE. — Mrs.  J.  N.  Ward. 

Two  cups  powdered  sugar,  % cup  butter,  one  cup  milk,  whites 
of  five  eggs,  three  cups  sifted  flour,  two  teaspoons  baking 
powder.  Flavor  to  taste.  Bake  in  large  dripping  pan. 

Suggestion. — A small  piece  of  parafine  added  to  boiled  icing 
while  hot  will  give  it  a gloss.  A pinch  of  cream  tartar  or  a few 
drops  of  lemon  juice  will  prevent  icing  from  graining. 

FRENCH  CREAM  CAKE. — E.  M.  Bechtel. 

Three  eggs,  one  cup  sugar,  one  and  cups  flour,  three  table- 
spoons water,  one  teaspoon  of  lemon.  Beat  eggs  and  sugar  to- 
gether, then  water,  and  lastly  flour  and  baking  powder.  Bake  in 
two  jelly  cake  tins  for  about  eight  minutes,  in  a moderately  hot 
oven.  When  done  split  and  fill  with  whipped  cream.  This  will 
make  two  cakes. 

SPICE  CAKE. — Mrs.  G.  W.  Bis  bee. 

Four  eggs,  leaving  out  the  whites  of  two,  two  cups  of  brown 
sugar,  measured  after  rolling  out  and  sifting,  cup  butter,  % 
cup  of  sour  milk,  two  cups  of  flour  measured  before  sifting,  one 
teaspoon  soda  dissolved  in  milk,  two  teaspoons  cinnamon,  % tea- 
spoon each  of  cloves,  allspice,  nutmeg;  flavor  with  vanilla.  Add 
one  teaspoon  molasses.  Bake  in  layers.  Make  frosting  of  the 
whites  of  the  two  eggs  and  powdered  sugar  and  add  one  cup  of 
chopped  raisins.  Use  for  filling  and  frosting. 

HONOLULU  LADY. — E.  B.  Dickson. 

Yolks  of  two  eggs,  three  and  % tablespoons  ground  chocolate, 
% cup  milk,  Vi  cup  sugar  (brown  is  best),  three  tablespoons 
melted  butter,  pinch  of  salt,  one  and  % cups  flour,  two  small 
teaspoons  baking  powder.  Mix  yolks  of  eggs  and  chocolate,  add 
half  the  milk,  cook  until  creamy,  stirring  all  the  time.  Add  su- 
gar and  flour,  butter  and  milk,  and  beat  till  smooth.  Bake  in 
lavers. 
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CHOCOLATE  FILLING. — Mrs.  Duryea. 

Oue  cup  bakers’  chocolate  grated,  and  a small  cup  sugar.  Put 
in  a dry  bowl,  and  stand  the  bowl  in  a pan  of  boiling  water.  Stir 
until  the  heat  of  the  bowl  dissolves  the  chocolate  and  sugar  into 
a thick  paste,  then  add  a tablespoon  clear  table  syrup,  and  two 
eggs  well-beaten.  Let  this  cook  in  the  boiling  water  about  ten 
minutes,  then  add  two  teaspoons  vanilla. 

LEMON  CAKE. — Miss  Clarke , Connecticut. 

One  teacupful  butter,  two  of  sugar  aud  four  of  flour  ; four 
eggs  well  beaten  and  one  cupful  of  milk.  Put  one  teaspoonful 
soda  in  the  milk.  Sift  two  teaspoonsful  cream  of  tartar  in  the 
flour.  Beat  all  together  and  flavor  with  essence  of  lemon. 

BRIDE  CAKE. — Mrs.  Cartwright,  Honolulu. 

One  pound  white  sugar,  % pound  butter,  one  pound  flour, 
whites  of  sixteen  eggs,  beaten  to  a stiff  froth.  Flavor  with  rose. 

CARAMEL  CAKE. — Mrs.  Robie. 

One  cup  sugar,  l/z  cup  sweet  milk,  % CUP  butter,  one  and  % 
cups  flour,  two  eggs,  small  teaspoon  baking  powder. 

Filling. — % cup  sweet  milk,  two  scant  cups  sugar.  Boil  ten 
minutes,  add  piece  of  butter  ; flavor  with  vanilla.  .Spread  while 
cakes  are  hot. 

HICKORY.  NUT  CAKE. — Mrs.  Robie. 

Two  cups  sugar,  one  cup  milk,  % cup  butter,  three  cups  flour, 
three  eggs,  two  teaspoons  baking  powder,  one  cup  finely  ci  t 
nuts. 


SCRIPTURE  CAKE. — Mrs.  Robie. 

Four  and  cups  of  First  Kings,  iv:22;  two  cups  of  Judges, 
v:25,  last  clause  ; two  cups  Jeremiah,  vi:20  ; two  cups  First  Sam- 
uel, xxx:l2;  two  cups  Nahum,  ii i : 1 2 ; two  cups  Numbers,  xvii:8; 
two  tablespoons  First  Samuel,  xiv:25;  a pinch  of  Leviticus,  ii : 1 3 ; 
six  cups  Jeremiah,  xvii:ll;  y2  cup  Judges,  iv:19,  last  clause;  two 
teaspoons  Amos,  iv:5;  season  to  taste  with  Second  Chronicles,  ix. 

CRACKER  LOAF  CAKE. — Mrs.  Robie. 

Seven  eggs,  l/2  cup  butter,  one  cup  sugar,  one  cup  soda  cracker 
crumbs,  one  cup  chopped  walnuts,  one  cup  grated  chocolate,  one 
teaspoon  each  lemon,  vanilla,  nutmeg,  and  cinnamon,  one  and  % 
teaspoons  baking  powder.  Bake  in  slow  oven. 
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SUNSHINE  CAKE. — Mrs.  M.  P.  Hale. 

Whites  of  “seven  eggs,  yolks  of  five,  one  cup  granulated  sugar, 
U CUP  fl°ur«  Vi  teaspoonful  cream  o’tartar,  and  a pinch  of  salt, 
added  to  whites  before  whipping.  Sift,  measure  and  set  aside 
flour  and  sugar,  separate  eggs,  putting  whites  in  mixing  dish, 
and  yolks  in  small  bowl.  Beat  yolks  to  eery  stiff  froth,  whip 
whites  half,  then  add  cream  o’tartar  and  whip  stiff.  Add  sugar 
to  whites,  then  voids,  beat  in  flavoring,  and  a little  lemon  grated. 
Then  add  flour  and  fold  lightly  through.  Bake  forty  minutes 
in  tube  pan. 

SUNSHINE  CAKE. — Miss  A.  Fortin , Oakland. 

Beat  the  whites  of  eleven  eggs  to  a stiff  froth,  and  gradually 
beat  into  this  one  and  ]/2  cups  of  granulated  sugar,  measured 
after  one  sifting.  Beat  the  yolks  of  six  eggs  thoroughly  and  add 
to  the  whites,  flavoring  with  oue  teaspoon  orange  extract.  Finally 
stir  in  one  cup  flour,  measured  after  sifting,  with  one  teaspoon 
cream  o’tartar.  Mix  quickly  and  well,  and  bake  fifty  minutes  in 
a slow  oven,  using  an  angel  cake  tin. 

DEVIL  CAKE.  —Mrs.  Ernest  Birdsall. 

Part  1. — One  cup  brown  sugar,  one  cup  grated  chocolate,  % 
cup  milk.  Put  on  stove  and  let  it  come  to  a boil;  flavor  with  va_ 
nilla.  When  first  part  is  cold,  mix  with  second  part  and  bake  in 
layers. 

Part  2. — One  cup  brown  sugar,  % cup  butter,  one  cup  milk, 
two  cups  flour,  yolks  of  four  eggs,  % teaspoon  soda. 

Filling  for  Devil  Cake. — One  'cup  grated  chocolate,  one 
cup  brown  sugar,  % pint  boiling  water,  two  teaspoons  cornstarch. 
Put  on  stove  and  let  come  to  a boil,  add  a small  piece  of  butter 
while  boiling.  Put  this  filling  between  layers  aud  on  top  of  cake. 

CREAM  SPONGE  CAKE. — Mrs.  Nic/iol/s. 

Break  two  large  eggs  in  a teacup  and  fill  it  with  sweet  cream; 
add  one  cup  white  sugar,  a little  salt,  and  put  in  a pan  ; add  two 
cups  of  sifted  flour,  two  teaspoons  baking  powder,  one  of  lemon 
essence;  put  in  a square  tin  and  bake  fifteen  minutes. 

FRUIT  CAKE. — Airs.  R.  Waugh. 

Stir  to  a cream  one  pound  each  of  brown  sugar  aud  butter,  add 
the  whites  aud  yolks  of  ten  eggs  beaten  to  a froth  separately, 
two  wine  glasses  of  brand}',  one  of  wine;  mix  or  sift  thoroughly 
one  pound  of  flour  with  two  teaspoons  of  baking  powder,  and 
when  ready  for  baking,  add  two  pounds  seeded  raisins,  two  of 
currants,  one  of  citron,  % pound  almonds  blanched,  one  teaspoon 
each  of  cinnamon  and  cloves. 
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SPONGE  CAKE. — Mrs.  Robie. 

Five  eggs,  one  cup  sugar,  one  cup  flour,  two  scant  teaspoons 
baking  powder. 

BLACK  CAKE. — Mrs.  R.  Waugh. 

One  cup  butter,  one  and  X cups  brown  sugar,  X cup  molasses, 
one  cup  milk,  three  eggs  well  beaten,  one  teaspoon  eacb  of  nut- 
meg, cloves  and  cinnamon,  four  cups  flour,  two  teaspoons  baking 
powder,  two  pounds  seeded  raisins,  one  pound  currants,  and  X 
pound  of  citron  sliced. 

VELVET  SPONGE  CAKE. — Mrs.  A.  R.  Tabor. 

Two  egg  beaten  light,  beat  in  one  cup  granulated  or  powdered 
sugar,  X cup  sifted  flour,  next  X cup  flour  sifted  with  one  tea- 
spoon baking  powder,  and  lastly  X cup  (scant)  of  boiling  water, 
very  gradually. 


W HITE  CAKE. — Mrs.  Johnson. 

One  cup  sugar,  X cup  butter,  four  eggs  well  beaten,  X cup 
milk,  two  cups  sifted  flour,  and  one  teaspoon  baking  powder. 
Sift  and  measure  the  flour,  put  in  baking  powder  and  sift  again. 
Flavor  with  vanilla.  Makes  a good  layer  cake  for  chocolate  fill- 
ing, as  it  is  so  white. 

SAFFRON  CAKE  —Miss  Buhring. 

One  cup  sugar,  X cup  butter,  one  cup  warm  milk,  one  cup 
yeast,  two  eggs,  one  teaspoon  saffron  steeped  in  y2  cup  hot  water, 
two  cups  currants,  two  cups  raisins  ; citron  and  eggs  add  in  the 
morning  ; let  this  rise  again,  then  stir  and  drop  into  tins  to  rise 
again  for  baking. 

GENOA  CAKE. — Miss  M.  R.  Shiel. 

Beat  X pound  butter  to  a cream,  add  X pound  sugar,  yolks  of 
four  eggs,  X pound  flour,  with  a small  teaspoon  baking  powder 
sifted  in  it,  the  whites  of  the  eggs  well  beaten,  lemon  flavoring. 

SEED  CAKE. — M.  R.  S: 

Beat  one  pound  butter  to  a cream,  add  one  pound  sugar,  and 
beat  together  until  they  become  white;  then  add  two  eggs  and 
beat  for  five  minutes,  then  other  two,  and  soon  till  ten  are  added. 
Have  X pound  flour  and  X pound  rice  flour  sifted,  mix  in 
among  it  one  pound  orange  peel  cut  small,  X pound  sweet  al- 
monds blanched  and  cut  small;  then  mix  all  together,  but  stir  as 
little  as  possible.  Pour  into  a papered  tin  and  bake  in  a moder- 
ate oven  2 X hours. 
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SODA  CAKE. — M.  R.  S. 

One-quarter  pound  of  butter,  one  pound  of  flour,  % pound 
currants  % pound  sugar,  one  teacup  milk,  three  eggs,  one  tea- 
spoonfui  carbonate  of  soda.  Rub  the  butter  into  the  flour  with 
the  mdk,  in  which  the  soda  should  be  dissolved,  and  beat  the 
whole  up  together.  The  mixture  must  be  well  beaten  up  and 
not  allowed  to  stand  after  the  soda  is  added  to  it,  but  must  be 
placed  in  the  oven  immediately.  Bake  in  buttered  moulds  or 
cake  tins  for  one  hour. 


DELICATE  CAKE. — Mrs.  R.  F.  Rooney. 

One  and  % cups  granulated  sugar,  one  cup  butter,  % cup  milk, 
whites  of  six  eggs  beaten  to  a stiff  froth,  three  even  cups  flour, 
three  teaspoons  baking  powder;  stir  hutter  and  sugar  well  to- 
gether; to  them  add  the  milk,  then  put  in  the  flour,  and  last  the 
beaten  eggs.  Flavor  with  lemon  and  vanilla. 

PLAIN  GOOD  CAKE. — Mrs.  George  M.  Ford. 

Cream  with  the  hand,  one  cup  sugar  and  ys  cup  butter;  add 
y2  cup  sweet  milk  in  which  has  be^n  smoothly  mixed  % cup  of 
cornstarch;  beat  the  yolks  of  three  eggs,  add  one  and  % cups  of 
flour  in  which  has  been  sifted  two  teaspoons  baking  powder  and 
a large  pinch  salt;  add  the  well  beaten  whites  of  three  eggs  last. 
Flavor  with  lemon.  Bake  in  a moderately  hot  oven  in  a loaf  or 
divide  in  three  parts  for  layer  cake,  in  which  may  be  used  any 
filling.  I often  add  two  sticks  of  chocolate  grated  for  the  mid- 
dle layer.  Boiled  frosting  to  ice  this  cake  or  to  use  between  lay- 
ers: One  cup  sugar,  four  tablespoons  cold  water,  stir  well  then 

set  on  stove  to  cook.  After  it  commences  to  boil  from  the  mid- 
dle; boil  six  minutes.  Beat  the  white  of  one  egg  stiff,  and  pour 
syrup  over  the  egg  a little  at  a time  at  first,  then  beat  until  cool. 
Flavor  with  vanilla.  If  the  cake  is  well  iced  top  and  sides,  it  will 
keep  moist  and  good  for  several  days. 

WORLD’S  FAIR  CAKE  .—Mrs.  John  Service. 

Two  cups  sugar,  1 cup  butter,  6 eggs,  1 cup  milk,  3 cups  flour 
sifted  3 times,  3 teaspoons  baking  powder;  dissolve  6 level  table- 
spoons sugar  and  12  level  tablespoons  chocolate  in  4 tablespoons 
scalding  milk  and  pour  into  the  batter. 

Filling. — Two  cups  sugar,  1 cup  milk,  2 teaspoons  vanilla, 
butter  twice  the  size  of  an  egg.  Boil  fifteen  minutes,  and  just 
before  removing  from  the  fire  add  two  teaspoons  of  flour,  grad- 
ually stir  till  it  is  cold. 
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ANGEL’S  CAKE. — Mrs  J.  C.  Safford. 

Whites  of  eleven  eggs,  1 % tumbler  sifted  sugar,  1 tumbler 
sifted  flour,  1 teaspoon  cream  tartar,  1 teaspoon  vanilla;  sift  the 
flour  four  times,  then  add  cream  tartar  and  sift  again;  sift  the 
sugar,  then  measure;  beat  the  eggs  to  a stiff  froth  on  a large 
platter.  On  the  same  platter  add  the  sugar  lightly,  then  the 
flour  very  gently,  then  the  vanilla ; do  not  stop  beating  until  it  is 
put  in  the  pan  to  bake.  Bake  fifty  minutes.  Try  with  straw, 
and  if  too  soft  let  remain  a few  minutes  longer.  Do  not  open 
the  oven  until  the  cake  has  been  in  fifteen  minutes;  turn  the 
pan  upside  down  to  cool  upon  teacups  so  the  air  can  pass  under- 
neath it.  To  take  out  when  cool,  loosen  away  the  sides  of  pan 
with  a knife,  then  set  the  pan  upon  the  stove  for  a moment  gen- 
tly prying  it  loose  from  the  bottom.  Use  a pan  that  has  not 
been  greased.  The  tumbler  for  measuring  must  hold  two  and 
% gills. 


WHITE  CAKE. — Lettie  Glace. 

One  cup  sugar,  % cup  butter,  % cup  milk,  whites  of  four 
eggs,  two  cups  flour,  two  level  teaspoons  baking  powder.  Cream 
the  butter  and  sugar,  beattheeggs  to  a stiff  froth,  sift  the  bak- 
ing powder  and  flour  together  four  times.  Add  the  milk  to  the 
butter  and  sugar,  then  add  a tablespoon  of  flour  and  eggs  until 
all  are  used.  Flavor  to  suit  the  taste. 

YELLOW  CAKE. — Lettie  Glace. 

Made  the  same  as  above,  mixing  the  yolks  of  the  eggs  and 
one  whole  egg  in  place  of  the  whites. 

OHIO  FRUIT  CAKE. — Rose  Walters 

One  pound  raisins,  one  pound  currants,  % pound  citron,  one 
pint  brown  sugar,  one  nutmeg,  one  tablespoon  cinnamon,  % 
tablespoon  cloves,  four  eggs,  one  cup  butter,  one  cup  butter- 
milk or  sour  milk,  four  cups  flour  sifted  three  or  four  times,  one 
dessert  spoon  soda.  Do  not  put  soda  in  milk  but  add  dry, 
sprinkling  in  last.  Flour  the  fruit. 

CHOCOLATE  CAKE. — Rose  Wallers. 

Boil  together  until  they  thicken  % teacup  rich  milk,  the  yolk 
of  one  egg,  and  % of  a cake  of  chocolate.  Set  aside  and  when 
cold  add  one  teacup  sugar,  or  such  other  quantity  as  the  choco- 
late may  require  and  the  taste  demand,  one  tablespoon  butter 
and  % teacup  milk,  thicken  with  two  teacups  flour  into  which 
has  been  sifted  two  teaspoons  baking  powder.  Flavor  with  va- 
nilla, make  into  four  layers  and  when  cold  put  together  with 
boiled  frosting. 


84 


CAKES 


ORANGE  CAKE. — Mrs.  John  Hayes. 

Make  cake  by  rule  for  gold  and  silver  cake,  (or  white  and  yel- 
low.) Bake  in  flat  tins.  Grate  the  rind  of  two  oranges  into  the 
cake  for  flavoring.  Alternate  the  layers,  having  the  silver  cake 
come  at  top. 

Frosting. — Four  teaspoons  sugar  to  the  white  of  one  egg, 
grate  the  pulp  and  juice  into  frosting. 

MARBLE  CAKE. — Mrs.  M.  A.  Davies. 

White  Part — Whites  of  four  eggs,  one  cup  white  sugar,  % cup 
butter,  y2  cup  sweet  milk,  two  teaspoons  baking  powder,  one  tea- 
spoon essence,  and  two  and  % cups  sifted  flour. 

Dark  Part. — Yolks  of  four  eggs,  one  cup  brown  sugar,  % cup 
molasses,  % cup  butter,  % cup  of  sour  milk,  one  teaspoon  each 
of  cloves,  cinnamon,  mace,  nutmeg,  one  teaspoon  soda,  one  and 
1/2  cups  sifted  flour.  Turn  in  the  baking  pan  first  the  white 
then  dark  and  so  on. 

HARLEQUIN  CAKE  — Mrs.  B.  B.  Denting. 

One  and  % cups  sugar,  % cup  butter,  three  eggs,  y2  cup  milk, 
2 heaping  cups  flour,  2 teaspoons  baking  powder.  Bake  in  three 
layers  When  cold  spread  with  icing  as  follows:  The  whites  of 

three  eggs  beaten  to  a stiff  froth  and  mixed  with  about  two  cups 
powdered  sugar,  or  enough  to  thicken.  Divide  this  into  three 
portions,  leaving  one  white,  coloring  one  with  chocolate,  and  the 
other  with  pink  coloring.  Flavor  the  pink  with  almond  and  put 
between  two  layers  of  cake.  Flavor  the  chocolate  with  vanilla 
and  spread  next,  and  use  the  white  for  the  top  layer  flavoring 
with  orange  or  lemon  extract. 

CHOCOLATE  FILLING  FOR  CAKE. — Mrs.  Birce. 

Whites  of  three  eggs  beaten  stiff,  three  tablespoons  grated 
chocolate,  one  teaspoonful  vanilla,  1 % cups  of  powdered  sugar. 
Spread  between  layers  and  on  top  for  three  layer  cake. 

Strawberry  FTeling. — Beat  all  together  one  cup  of  straw- 
berries, one  cup  sugar  and  the  whites  of  three  eggs,  and  put  be- 
tween layers  of  sponge  cake. 

CAKE  FOR  NOUGAT.— Mrs.  Birce. 

One-fourth  cup  butter,  % cup  sugar  beaten  together.  Sift  2 % 
cups  of  flour  three  times.  Beat  whites  of  five  eggs  to  stiff  froth. 
Measure  ]/2  cup  water.  Add  first  a little  water,  then  a little  flour, 
then  a little  egg  etc.,  and  two  teaspoons  baking  powder.  Heat 
dish  well,  then  bake. 
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WASHINGTON  CAKE.  (Old  Receipt.)— Mrs.  B.  B.  Denting. 

Three  cups  sugar  and  two  cups  butter  creamed,  five  eggs 
yolks  and  whites  beaten  separately,  one  cup  milk,  four  cups  flour, 
two  teaspoons  baking  powder.  Stir  in  at  the  last  one  half  pound 
currants  washed  and  dredged,  % pound  raisins  chopped  fine, 
and  floured,  a handful  of  citron  sliced,  cinnamon  and  nutmeg  to 
taste.  Bake  as  a fruit  cake,  slowly,  but  steadily.  This  can  be 
varied  by  taking  out  enough  of  the  plain  batter  for  a dozen  little 
cakes  with  a slice  of  citron  on  each.  Put  as  much  fruit  as  de- 
sired into  the  remainder,  omitting  the  spices,  and  bake  in  two 
medium  sized  loaves. 

ALMOND  CAKE. — Mrs.  Furtteaux , Honolulu. 

One  cup  powdered  sugar,  % cup  butter,  one  and  % cups  flour, 
]/z  cup  milk,  whites  of  three  eggs,  one  teaspoon  baking  powder, 
one  cup  almonds  blanched  and  chopped,  one  teaspoon  almond 
extract. 


RIBBON  CAKE- — Mrs.  Hascall , Honolulu. 

One  cup  sugar,  % cup  butter,  % CUP  milk,  one  and  cups 
flour,  whites  of  two  eggs,  one  teaspoon  baking  powder,  one  tea- 
spoon almond  extract.  Bake  in  a long,  shallow  tin.  In  another 
tin  the  same  size  bake  the  following:  One-third  cup  brown 

sugar,  % cup  molasses,  % cup  butter,  % cup  milk,  one  and  % 
cups  flour,  yolks  of  four  eggs,  one  teaspoon  each  cinnamon, 
cloves  and  nutmeg,  one  teaspoon  baking  powder,  % cup  raisins 
seeded  and  chopped,  %.  citron  sliced,  % cup  dried  currants.  Mix 
about  two  tablespoons  flour  with  the  fruit  before  adding  to  the 
cake.  Bake  in  a moderate  oven.  When  cool  cover  the  top  with 
icing  fla%7ored  with  lemon,  and  lay  the  white  cake  on  top  of  it. 
Then  cover  the  loaf  thus  formed  with  icing. 

WEDDING  CAKE. — (Without  Brandy.) — Mrs.  J.  N.  Ward. 

One  pound  brown  sugar,  one  pound  flour,  one  pound  butter, 
ten  eggs,  five  pounds  seeded  raisins,  three  pounds  currants,  % 
pound  citron,  teacup  molasses,  three  teaspoons  cinnamon, 
three  teaspoons  allspice,  two  teaspoons  cloves,  two  teaspoons  ex- 
tract of  lemon,  one  teaspoon  soda,  one  teaspoon  baking  powder, 
one  nutmeg.  Place  in  pans,  set  on  rack  in  boiler,  steam  one  and 
one-half  hours,  and  bake  one  hour. 

POUND  CAKE. — Mrs.  M.  A.  Davies. 

Three-fourths  of  a pound  of  butter  beaten  to  a cream,  one 
pound  white  sugar,  the  yolks  of  eight  eggs,  one  pound  of  flour, 
the  whites  of  eight  eggs  well  beaten. 
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DRIED  APPLE  CAKE. — Mrs.  D.  Etnigh,  Rio  Vista. 

Two  cups  dried  apples  chopped  and  soaked  all  night.  Then 
cook  in  a cup  of  syrup  until  soft,  and  add  one  cup  of  sugar,  one 
cup  of  butter,  one  cup  of  sour  milk,  two  teaspoons  of  soda,  one 
teaspoon  each  of  cinnamon  and  cloves,  one  nutmeg,  flour  to 
make  it  as  stiff  as  fruit  cake,  three  eggs  and  one  cup  of  raisins  if 
you  desire  fruit. 

WHITE  PERFECTION  CAKE. — Mrs.  D.  Emigh , Rio  Vista. 

Three  cups  of  sugar,  one  cup  of  butter,  one  cup  of  milk,  three 
cups  of  flour,  one  cup  of  cornstarch,  the  whites  of  twelve  eggs, 
two  teaspoons  of  yeast  powder.  Dissolve  the  cornstarch  in  the 
milk  and  add  it  to  the  sugar  and  butter,  well  beaten  together, 
then  the  flour  and  whites  of  eggs,  and  one  teaspoon  lemon. 

EUREKA  SPONGE  CAKE. — Mrs.  F.  A.  Stuart. 

Four  eggs  beaten  separately,  one  and  % cups  sugar,  two  cups 
sifted  flour,  one  teaspoon  baking  powder,  % teaspoon  each  of 
lemon  and  vanilla  extract,  a little  salt.  Beat  throughly,  add  % 
cup  boiling  water.  This  makes  a thin  batter  but  a delicious 
cake.  Bake  from  twenty  to  twentj'-five  minutes  in  a moderate 
oven. 


This  store  is  well  known  as  one  of  the  thoroughly  re- 
liable houses  of  California.  Its  reputation  has  been 
secured  by  means  of  uniformly  courteous  treatment 
of  its  customers,  and,  from  the  fact  that  it  always 
has  the  very  newest  goods  in  dependable  qualties,  at 
fair  prices.  This  manner  of  conducting  business 
has  made  a success  of  this  house.  Semi-annually 
we  issue  a large  catalogue  cf  the  goods  we  carry. 
It  should  be  in  every  house  as  it  is  a reliable  guide 
to  correct  merchandise  prices.  It  will  post  you  as 
regards  prices  whether  you  buy  from  us  or  not. 

It  is  free.  Send  for  it. 

When  in  Sacramento  call  and  inspect  our  store. 
We  are  proud  of  it  for  it  is  the  best  equipped  mer- 
chandising establishment  on  the  Pacific  coast. 

Wasserman,  Kaufman  & Co. 

610  to  618  K Street, 


SACRAMENTO, 


CALIFORNIA 
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RIBBON  CAKE. — Mrs.  Robie. 


Five  eggs,  reserving  two  whites  for  icing,  one  and  yz  teacups 
of  sugar,  ^ cun  butter,  not  pressed  down,  l/z  cup  cold  water,  3 
teaspoons  baking  powder,  sifted  into  two  cups  of  flour  highly 
heaped.  Divide  the  batter,  add  to  one  half  the  mixture  a tea- 
spoon each  of  allspice,  cinnamon  and  % a nutmeg,  and  one  cup 
currants.  Bake  in  four  layers  and  put  together  with  frosting. 


Two  eggs,  yi  cup  brown  sugar,  % CUP  syrup,  one  cup  sour 
milk,  one  teaspoon  soda,  one  teaspoon  cinnamon,  % teaspoon 
cloves,  one  nutmeg  grated,  one  cup  seeded  raisins,  one  cup  cur- 
rants, two  and  l/2  cups  flour.  Sift  flour  and  spices  together  three 
times.  Roll  the  currauts  and  raisins  in  flour  before  adding  to 
the  ingredients.  Bake  slowly.  (Delicious.) 

CLARKE  CAKE. — Miss  Clarke , Connecticut. 

One  and  %.  pounds  flour  well  sifted;  1 pounds  raisins  seeded 
and  chopped,  % pounds  butter  melted,  % pounds  sugar,  (gran- 
ulated,) 4 eggs  well  beaten,  1 pint  milk,  1 teaspoonful  soda,  2 tea- 
spoons cinnamon,  1 teaspoon  cloves,  ]/z  teaspoon  ginger,  1 nut- 
meg. Save  out  a little  of  the  milk  to  dissolve  the  soda  in  and 
put  in  last  of  all.  Bake  slowly  one  hour.  This  makes  four 
joaves. 

CHOCOLATE  NOUGAT  FILLING.  — Miss  F.  Jones. 

Four  tablespoons  of  grated  chocolate,  one  tablespoon  butter  l/z 
cup  sugar,  granulated,  % cup  milk.  Melt  over  water  then  boil 
till  it  forms  drops  like  candy  in  cold  water.  Remove,  add  vanilla, 
also  Yt  cup  chopped  almonds. 

WALNUT  LOAF  CAKE  —Mrs.  John  Service. 

Two  cups  sugar,  one  of  milk,  one  of  butter,  three  of  flour, 
three  eggs,  three  teaspoons  baking  powder,  one  and  one-half 
cups  nut-kernels  cut  fine  and  mixed  in  the  flour. 


DAVIS  & HANEY** 


practical  Blacksmiths,  Wagonmakers  and 

Horseshoers 


SPICE  CAKE. — Mrs.  R.  F Rooney. 


(SUCCESSOR  TO  GEO.  E.  ALLEN) 


Done  neatly  and  at 
reasonable  rates 


atlv  and  t 
able  rates 


All  work  warranted  first-class 

HARRISON  AVK. 


AUBURN,  CAD. 


Telephone  1 3 Red 


. 


COOKIES,  ETC. 


89 


Cookies,  Etc. 


SOUR  MILK  GINGER  BREA D. — Miss  K.  Whitaker. 

One  cup  molasses,  one  cup  thick  sour  milk,  one  and  % tea- 
spoon soda,  three  teaspoons  ginger,  % teaspoon  each  cloves,  cin- 
namon and  salt,  one  egg  if  desired,  X CUP  melted  butter,  two 
and  3^  cups  flour.  Sift  the  dry  ingredients  two  or  three  times. 
Mix  molasses  and  milk  thoroughly ; add  this  gradually  to  the 
flour,  beat,  add  melted  butter,  egg,  pour  into  well  greased  pan, 
and  bake  in  a moderate  oven  twenty-five  or  thirty  minutes.  Add 
one  tablespoon  suear  if  short  of  molasses. 

MACAROONS. — Mrs.  F A.  Stuart. 

Whites  of  two  eggs  beaten  stiff,  eight  tablespoons  sugar,  same 
of  shredded  cocoanut,  one  teaspoon  cornstarch,  a few  drops 
vanilla.  Stir  all  together  and  cook  over  boiling  water  for  six  or 
seven  minutes.  Drop  from  spoon  onto  unbuttered  paper  and 
bake  in  moderate  oven  ten  or  twelve  minutes.  Remove  from 
paper  with  thin  knife. 

DOUGHNUTS. — Mrs.  S.  Watters. 

One  cup  sugar,  two  tablespoons  butter  (level,)  two  eggs,  two 
teaspoons  baking  powder,  one  cup  sweet  milk,  nutmeg,  flour 
enough  to  roll  out. 

DOUGHNUTS. — Mrs.  R.  F.  Rooney. 

One  cup  sugar,  one  cup  sour  milk,  two  eggs,  two  tablespoons 
melted  butter,  one  teaspoonful  soda  dissolved  in  milk,  flour  to 
knead,  nutmeg. 

HERMIT  COOKIES. — Mrs.  R.  F.  Rooney. 

Three  eggs,  one  and  % cups  brown  sugar,  % cup  butter,  one 
cup  seeded  and  chopped  raisins,  'A  teaspoon  different  spices,  one 
teaspoon  soda,  three  tablespoons  sweet  milk,  flour  to  roll.  Cut 
thin  and  bake  in  slow  oven. 

BACHELOR’S  BUTTONS. — M.  R.  S. 

Beat  % pound  butter  to  a cream  and  add  one  cup  sugar,  then 
three  well  beaten  eggs.  Mix  two  teaspoons  baking  powder  in 
two  cups  flour  and  add  it.  Flavor  with  lemon.  Roll  into  balls 
about  the  size  of  walnuts,  dip  into  crystalized  sugar,  and  bake  in 
a moderate  oven  ten  or  fifteen  minutes. 
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COCOANUT  COOKIES. — Mrs.  Scavey. 

One  and  1%  cups  sugar,  not  quite  a cup  of  butter,  one  cup 
cocoanut,  two  eggs,  % cup  sweet  milk,  two  teaspoons  baking 
powder,  one  teaspoon  vanilla.  Bake  in  a quick  oven. 

PEANUT  COOKIES.—//.  F.  D. 

Cream  together  two  tablespoons  butter  and  one  cup  sugar,  add 
three  eggs,  two  tablespoons  milk,  l4  teaspoon  salt,  flour  enough 
to  make  a soft  dough.  Then  stir  in  one  pint  peanut  meats 
which  have  been  shelled  and  put  through  a meat  cutter.  Roll 
out,  cut  in  circles  and  bake  in  moderate  oven. 

GINGER  COOKIES. — Mrs.  B.  Deming,  Areata. 

One  cup  butter  melted,  one  cup  dark  brown  sugar,  one  cup 
New  Orleans  molasses,  one  egg,  one  teaspoon  soda  dissolved  in 
one  tablespoon  vinegar,  one  teaspoon  ginger,  one  teaspoon  cin- 
namon, flour  to  make  just  stiff  enough  to  handle.  Roll  thin  and 
bake  in  a moderate  oven. 

CHOCOLATE  COOKIES. — Mrs.  J.  N.  Ward. 

One  half  cup  butter,  one  cup  dark  brown  s*ugar,  one  egg,  % 
cup  sweet  milk,  % teaspoon  soda  in  milk,  one  and  % cup  flour, 
two  tablespoons  melted  chocolate.  Drop  from  spoon  on  tins  and 
bake. 


WALNUT  WAFERS. — Mrs.  Towle. 

One  cup  brown  sugar,  two  eggs,  one  cup  broken  walnuts, 
(floured,)  )4  cup  flour,  one  tablespoon  molasses.  Drop  on  but- 
tered tins,  a teaspoonful  at  a time. 

COOKIES. — E.  B.  Dickson. 

Three  eggs,  one  cup  butter,  % cup  water,  two  cups  sugar,  two 
teaspoons  baking  powder. 
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“A  deal  of  skimble-skamble  stuff,” 

Sandwiches. 


CLUB  SANDWICHES. — Miss  Clarke . Connecticut. 

Spread  the  slices  of  bread  with  butter,  lay  a crisp  leaf  of  let- 
tuce on  each  one,  spread  the  lettuce  with  a little  mayonaise 
dressing,  and  then  with  some  finely  chopped  meat  or  chicken. 
Turn  the  slices  together  and  trim  in  neat  shapes. 

CHEESE  SANDWICHES. — Miss  Whitaker. 

Grate  % pound  good  cheese,  and  mix  thoroughly  with  % cup 
of  butter,  1 teaspoonful  salt,  1 teaspoonful  paprika,  2 teaspoons 
mustard  and  a saltspoonful  of  cayenne.  Spread  on  slices  of 
stale  bread. 


EGG  SANDWICHES. — Mrs.  Ward. 

Boil  some  eggs  hard,  and  while  still  hot  remove  the  shells,  put 
the  eggs  through  a sieve  and  add  a generous  lump  of  butter, 
season  to  taste,  mix  thoroughly  and  spread  on  thin  slices  of 
bread. 

OLIVE  SANDWICHES. 

Mince  olives  very  fine  after  stoning,  and  mix  with  mayonaise 

SANDWICHES  FOR  TRAVELING  LUNCH. — Mrs.  Ward. 

Chop  fine,  sardines,  ham,  and  a few  pickles,  mix  to  taste  with 
mustard,  pepper  and  salt,  spread.  Bake  white  bread  in  baking 
powder  tins,  and  cut  into  thin  slices  for  sandwiches. 

Indian  Ham  Filling. — Pound  together  % cup  chopped 
boiled  ham,  one  teaspoon  soft  butter,  and  a dash  cayenne  ; add 
one  tablespoon  Indian  Chutney  or  pickled  walnut,  and  one  tea- 
spoon finely  chopped  chrevil. 

Fish  and  LETTUCE  Fieeing. — Pound  cold  boiled  halibut  to  a 
paste,  adding  sufficient  thick  cream  to  moisten  ; add  salt  and 
pepper  to  taste  and  lemon  juice.  Lay  on  lettuce  leaf  that  has 
been  made  crisp  in  ice  water. 

Salmon  Filling. — Chop  fine  a little  cold  salmon  and  a sliced 
cucumber  pickle  or  raw  cucumber,  dust  with  cayenne  and  salt, 
mix  with  mayonaise.  Use  Worcestershire  in  place  of  cayenne  if 
preferred. 

.Shrimp  Filling. — Shrimps  chopped  with  a little  onion,  cu- 
cumber, salt,  pepper,  a few  shreds  celery,  and  mayonaise. 

Tartare  Filling. — Mayonaise  with  chopped  capers  and 
pickles. 
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* Pickle  Filling. — Mustard  pickles  chopped  and  pounded 
with  enough  of  the  dressing  to  mix  to  a paste.  Delicious  on  tiny 
round  crackers  put  together  like  bread  slices.  Add  grated 
cheese  for  variety. 

Nut  Filling. — Chop  walnuts  or  peanuts  fine,  add  to  one  cup 
nuts  salt  and  cream  cheese,  and  pound  to  paste. 

Meat  Fillings.-— Any  kind  of  cold  meat  put  through  the 
meat  chopper,  season  highly  with  salt,  pepper,  Worcestershire  or 
mustard,  and  for  roast  beef  a little  horseradish.  For  ham  a lit- 
tle lemon  juice,  and  the  yolks  of  hard  boiled  eggs,  and  a little  of 
the  ham  fat. 

Pate  de  Foie  Gras  with  Soft  Butter. — Brown  bread 
thickiv  spread  with  butter  and  chopped  watercress,  served  with 
raw  oysters. 

SANDWICH  FILLINGS  FOR  HIGH  TH AS. 

TutTi-Fruitti. — Chop  rather  fine,  dates,  candied  cherries, 
and  plums,  English  walnuts  and  blanched  almonds  ; moisten 
with  pineapple  juice,  or  orange  juice  and  spread.  Cut  in  small 
squares. 

Grated  chocolate  (unsweetened),  moistened  with  sweet  cream 
and  sprinkled  with  powdered  sugar.  Cut  round. 

Blanched  almonds  chopped  fine,  with  grated  chocolate,  moist- 
ened with  oranve  juice  or  rosewater;  English  walnuts  with 
grated  cocoanut,  moistened  with  rosewater  ; or  add  to  the  latter 
raisins  and  chocolate  and  moisten  with  sweet  cream. 

Dates  chopped  with  a little  lemon  rind,  add  sprinkling  clove 
or  cinnamon  if  desired.  Dates  with  grated  cheese.  Cut  in 
triangles. 
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Relishes. 


CHEESE  STRAWS  —Mrs.J.  N.  Ward. 

Roll  pastry  dough  thin,  spread  lightly  with  grated  cheese  and 
a little  dusting  of  cayenne.  Roll  as  you  would  jelly  cake,  then 
flatten  until  % inch  thick.  Cut  into  long  narrow  strips  and  bake. 

SALTED  ALMONDS. — Mrs.  J.  N.  Ward. 

To  one  cup  blanched  and  dried  almonds  add  one  teaspoon 
HJolia  olive  oil.  Set  in  a moderate  oven,  stir  often  until  they  turn 
a delicate  brown.  Sprinkle  with  fine  salt  and  toss  in  brown  paper 
to  absorb  the  oil.  Peanuts  prepared  in  the  same  manner  are  very 
nice. 

SALTED  ALMON DS. — Mrs.  B.  B.  Denting. 

Shell  and  blanch  two  pounds  almonds,  and  when  well  dried 
place  in  a pan  with  a tablespoon  butter.  Stir  and  shake  on  the 
top  of  stove  until  the  nuts  are  well  coated  with  the  melted  but- 
ter. Then  set  on  the  bottom  of  oven  and  brown  lightly,  stirring 
occasionally  to  prevent  burning.  When  done  and  still  hot, 
sprinkle  with  one  tablespoon  salt. 
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Breads. 

“Will  please  you  taste  of  what  is  here.” 

ROLLS. — Mrs.  Johnson. 

One  quart  of  warm  water,  flour  enough  to  make  a batter,  add 
one-half  cake  compressed  yeast,  let  rise  over  night.  In  the 
morning  add  one  half  cup  sugar,  one  half  cup  butter,  one  tea- 
spoon salt.  Kneed  quite  soft  and  let  rise;  when  light,  take 
melted  butter  on  hand  and  make  into  small  rolls;  let  them  rise 
again  and  bake  in  a quick  oven. 

SNOW  FLAKES. — Miss  Buhring. 

One  quart  sifted  flour,  one  quart  sweet  milk,  six  eggs,  whites 
and  yolks  beaten  separately,  two  tablespoons  melted  butter, 
three  teaspoons  yeast  powder,  a little  salt.  Beat  all  well  to- 
gether. Bake  in  gem  pans  in  a quick  oven  and  eat  immediately. 

WHOLE-  WHEAT  BREAD. — Miss  Whitaker. 

One  cake  yeast,  two  tablespoons  sugar,  creamed  together,  two 
cups  water,  % cold  '/$  boiling,  two  teaspoons  salt.  Sift  and 
warm  flour,  make  stiff  enough  to  beat,  not  to  knead.  One  table- 
spoon shortening,  beat  ten  minutes,  grease  over  top  and  set  to 
rise. 

BREAD. — Miss  Whitaker. 

One  cake  compressed  yeast,  two  tablespoons  butter,  cream  to- 
gether. Three  cups  warm  water,  or  two  cups  water  and  one  cup 
milk;  if  milk  is  used,  scald.  Three  teaspoons  salt,  two  table- 
spoons melted  shortening.  Warm  flour,  stiffen,  knead  until 
smooth,  elastic,  and  not  sticky,  from  ten  to  twenty  minutes.  Let 
rise  until  as  large  again.  Oven  hot  at  first. 

' MORNING  MEAL  MUFFINS. — Miss  Fuller. 

Pour  two  cups  of  milk  over  two  cups  morning  meal  and  let  it 
stand  five  or  ten  minutes  to  soften.  Then  add  two  cups  flour, 
one  beaten  egg,  one  tablespoon  butter  melted,  two  tablespoons 
sugar  and  two  heaping  teaspoons  baking  powder.  Bake  a little 
slower  than  White  flour  muffins. 

BROWN  BR HAD. — Mrs.  Van  Lennep. 

One  cup  corn  meal,  one  cup  rve  flour,  % cup  molasses,  one 
cup  milk,  one  teaspoon  salt.  One  scant  teaspoon  pulverized 
soda  st'rred  into  the  molasses.  Steam  four  hours,  then  place  in 
the  oven  and  brown. 
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CINNAMON  ROLLS. — Mrs.  Nichols. 

Take  a piece  of  bread  dough  at  the  last  kneading;  work  in  a 
lump  of  butter  the  size  of  a walnut;  tablespoon  sugar;  then  roll 
a half  inch  thick,  spread  with  butter,  sugar  and  cinnamon.  Roll, 
and  with  a sharp  knife  cut  half  an  inch  thick.  Lay  in  pan,  let 
rise  and  bake  a light  brown. 


STEAMED  BROWN  BREAD. — Mrs.  J.  E.  Hale. 

Two  and  yz  cups  graham  flour,  one  cup  of  cornmeal,  two  cups 
sour  milk,  two  teaspoons  soda,  % cup  molasses.  Beat  soda  in 
molasses,  add  a little  salt.  Steam  four  hours,  bake  fifteen  min- 
utes. Baking  powder  cans  are  nice  to  steam  brown  bread  in. 

BUNS. — A.  E.  M. 

Three  cups  warm  milk,  one  cup  sugar,  % cup  of  yeast,  stand 
over  night.  In  the  morning  add  another  cup  of  sugar,  one  cup 
of  butter,  knead  stiff  and  let  it  rise  again.  Then  cut  into  pieces, 
roll  in  the  hand  and  put  in  pan  just  to  touch  each  other;  let 
rise  again  then  rub  with  white  of  egg  and  bake  to  a light  brown. 


CORN  MEAL  GEMS. — Mrs.  B.  B.  Deming. 

Put  two  cups  corn  meal  in  a bowl,  add  one  cup  white  sugar 
and  one  tablespoon  butter,  and  pour  over  one  cup  scalding  milk, 
stirring  until  every  particle  of  meal  is  moistened  and  the  butter 
melted.  Then  add  one  cup  cold  milk,  one  cup  sifted  flour,  two 
eggs  beaten  separately,  two  teaspoons  baking  powder,  and  bake 
in  a moderate  oven  about  thirty  minutes. 

CORN  MEAL  GEMS, — Mrs.  Crutcher. 

One  cup  corn  meal,  yz  cup  flour,  ]/2  cup  cream,  pinch  of  salt, 
two  tablespoons  sugar,  two  teaspoons  yeast  powder.  Mix  thin 
with  warm  milk.  Bake  in  gem  pans. 


RICE  MU  FEINS. — Mrs.  B.  B.  D. 

Take  one  cup  cold  boiled  rice  and  rub  into  two  cups  sifted 
flour  with  the  hands,  just  as  one  would  do  with  shortening;  add 
two  cups  milk,  one  tablespoon  white  sugar,  one  egg  well  beaten, 
one  large  spoon  butter,  melted  after  measuring,  and  two  tea- 
spoons baking  powder.  Bake  in  a quick  oven  fifteen  or  twenty 
minutes. 
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DATE  BREAD.  — Selected,. 

To  each  pint  of  very  light  wheat  flour  sponge,  add  two  heap- 
ing tablespoons  brown  sugar,  a level  teaspoon  salt,  and  entire 
wheat  flour  suffl cient  for  a batter  as  stiff  as  can  be  stirred  with 
a spoon.  Then  stir  in  two  rounded  cupfuls  dried  dates  which 
have  been  previously  separated,  rinsed  in  luke  warm  water  and 
stoned.  Let  rise  as  for  ordinary  bread  and  bake  when  light. 

MUFFINS. — Mrs.  P.  W.  Smith. 

Two  cups  sifted  flour,  one  cup  milk,  one  egg,  one  tablespoon 
sugar,  one  heaping  teaspoon  baking  powder,  pinch  of  salt,  and 
one  tablespoon  melted  butter.  Beat  egg  and  milk,  then  flour 
mixed  with  bakiug  powder  and  salt,  and  lastly  melted  butter. 
Warm  tins  before  putting  batter  in.  Bake  twenty  minutes  in 
hot  oven. 


TEA  BISCUITS. — Mrs.J.  N.  Ward. 

Take  out  a cup  of  bread  sponge,  leave  as  long  as  you  wish, 
twenty-four  hours  if  desired,  then  add  one  tablespoon  sugar,  two 
tablespoons  lard,  one  cup  milk  and  white  of  one  egg,  beaten 
light  ; add  enough  flour  to  mould  ; when  light  shape  into  rolls 
and  when  risen  bake. 

RICE  CAKES. — Mrs.J.  N.  Ward. 

Two  cups  soft  boiled  rice,  two  beaten  eggs,  salt,  % cup  flour, 
one  level  teaspoon  baking  powder,  sweet  milk  to  make  rather 
stiff  batter.  Fry  in  equal  parts  of  butter  and  cottolene. 

CUSTARD  CORN  CAKE. — Mrs.  J.  N.  Ward. 

Two. eggs  beaten,  Vi  cup  sugar,  oue  cup  sour  milk  with  soda, 
one  cup  sweet  milk,  one  and  % cups  corn  meal,  ^ cup  flour,  salt. 
Have  spider  very  hot,  with  two  tablespoons  melted  butter,  and 
turn  batter  into  it;  then  pour  another  cup  sweet  milk  over  the 
top  and  do  not  stir.  Bake  about  thirty  minutes. 


EXCELLENT  BROWN  BREAD. — M rs.  Nichols. 

Two  and  yz  cups  sour  milk,  % cup  molasses.  Into  this  put 
one  teaspoon  soda,  two  cups  corn  meal,  one  cup  graham  flour, 
one  teaspoon  salt.  Use  coffee  cup  to  measure  with.  Take  tin 
cans,  melt  off  the  tops,  grease.  Divide  the  batter  and  turn  into 
cans.  Put  them  into  hot  water  in  a pot,  cover,  and  boil  three 
hours.  Then  you  have  pretty,  round  rolls  to  slice  and  put  on 
table. 
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POP  OVERS. — Mrs.  Nichols. 

Two  cups  sweet  milk,  two  teacups  sifted  flour,  heaped  a little, 
butter  size  of  a walnut,  two  eggs,  one  tablespoon  sugar,  a little 
salt.  Bake  in  hot  gem  pan  filled  half  full,  for  twenty  minutes 
and  serve  at  once. 

TOASTED  BREAD  AND  BUTTER. — Miss  Clarke. 

.Spread  with  butter  some  thin  slices  of  bread,  and  turn  them 
together  like  sandwiches.  Toast  the  outsides  very  quickly  over 
red  hot  coals,  doing  each  one  on  a fork  by  itself.  These  are  de- 
licious if  done  very  quickly  over  coals  so  hot  that  the  bread 
browns  before  the  butter  melts  very  much. 

RUSKS. — Mrs.  B.  B.  Denting. 

One  pint  milk,  one  cup  yeast,-  or  one  yeast  cake  dissolved  in  a 
cup  of  warm  water,  four  eggs,  ^ pounds  sugar,  % pound  but- 
ter. Beat  the  eggs  light,  and  add  them  to  the  yeast,  milk,  and 
flour  sufficient  to  make  a batter  as  stiff  as  can  be  stirred  with  a 
spoon.  Make  it  up  in  the  evening  for  tea  the  next  day.  In  the 
morning  work  in  to  the  dough  both  the  sugar  and  butter.  Give 
it  a second  rising,  and  when  very  light  mold  into  rolls  with  the 
hands,  adding  more  flour  if  needed  to  make  it  stiff  enough  to 
handle.  Brush  over  the  tops  with  sugar  and  milk,  and  when 
well  risen  bake  in  a quick  oven  about  twenty  minutes. 

GEMS  OF  ROLLED  OATS.— Miss  Fuller. 

.Soak  two  cups  of  rolled  oats  over  night  in  one  and  % cups 
sour  milk.  In  the  morning  add  one  level  teaspoon  soda  dissolved 
in  a little  boiling  water,  one  teaspoon  salt,  cup  brown  sugar, 
one  cup  flour  sifted,  and  two  well  beaten  eggs.  Melt  a piece  of 
butter  the  size  of  a nutmeg  and  add  to  the  batter,  which  should 
not  be  too  thin.  Bake  in  a hot,  well  greased  gem  pan  till  nicely 
browned. 

TOGUS  BREAD. — Miss  Brockivay , Berkeley. 

Three  cups  Indian  meal,  one  cup  white  flour,  two  cups  sweet 
milk,  one  cup  sour  milk,  one-half  cup  molasses,  one  teaspoon 
soda.  Steam  three  hours.  Should  be  eaten  hot  and  is  excellent 
as  a side  dish  with  meats;  also  a delicious  accompaniment  to 
baked  beans. 

SQUASH  CAKES. — Mrs.  Has  cal  I,  Honolulu. 

To  about  2 cups  of  cold  boiled  squash  left  from  dinner,  add  2 
eggs,  1 tablespoonful  sugar,  a little  salt,  1 tablespoon  butter,  1 
small  cup  milk,  % teaspoon  soda.  Flour  to  make  rather  a stiff 
batter.  lrry  as  griddle  cakes. 
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‘•To  give  satiety  a fresh  appetite!  ” 

Pickles,  Preserves,  &c. 


PICKLED  CUCUMBERS. — Mrs.  Myrick,  Oakland. 

A layer  of  small  cucumbers,  a layer  of  salt,  repeat  again,  and 
cover  with  cold  water.  Let  stand  24  hours.  Pour  off  water  and 
freshen  them  another  12  hours  in  cold  water.  P.our  off  and  cover 
with  scalded  vinegar  (diluted  with  water,  % vinegar  to  # water), 
scald  with  spice  hags.  Then  add  one  cup  white  sugar,  one  table- 
spoon alum. 

SWEET  PICKLES. — Mrs.  M.  A.  Davies. 

To  seven  pounds  of  fruit  put  three  pounds  of  sugar,  one  quart 
of  vinegar.  Add  whole  cloves,  cinnamon  and  mace  tied  in  cloth, 
scald  the  vinegar  and  spices  two  mornings.  Pour  over  the  fruit 
while  hot  the  third  morning,  then  scald  fruit  and  all  together. 

GOOD  CHOPPED  PICKLES. — Mrs.  F.  A.  Duryea , Lincoln. 

Take  one  bushel  of  green  tomatoes  and  slice,  throwing  away 
each  outside  slice,  salt  on  a table  over  night.  Add  % the  quan- 
tity of  finely  sliced  onions,  finely  sliced  cabbage  (white  part 
only),  one  gallon  grated  horseradish,  one  gallon  sliced  green 
peppers,  which  have  been  in  salt  water  for  a day  or  two.  Add 
one  pound  white  mustard  seed,  % pound  celery'  seed,  % pound 
cinnamon,  and  allspice  and  cloves.  Add  enough  sugar  to  the 
strongest  vinegar  to  give  it  a sweet  taste,  boil  it  and  pour  it  over 
the  mixture  boiling  hot. 
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SWEET  TOMATO  PICKLES. — Miss  E.  E.  Gibson. 

One  peck  green  tomatoes  and  six  large  onions  sliced.  Sprinkle 
with  one  cup  salt,  let  stand  over  night  ; next  morning  drain  off 
all  the  liquid.  Add  to  the  tomatoes  and  onions  two  quarts  water 
and  one  quart  vinegar;  let  boil  fifteen  minutes,  then  drain  again. 
Throw  liquid  away,  add  to  pickles  two  quarts  vinegar,  two  pounds 
sugar,  two  tablespoons  cloves,  allspice,  ginger,  mustard  and  cin- 
namon, one  teaspoon  cayenne  pepper  ; boil  until  tender. 

SPICED  CUCUMBER  PICKLES. — Mrs.  P.  W.  Smith. 

Soak  two  gallons  of  cucumbers  in  strong  salt  ( rock  salt ) and 
water  three  days,  then  rinse  them  and  let  them  stand  in  fresh 
water  for  several  hours.  Put  a teacup  of  broken  cinnamon,  a tea- 
cup of  English  mustard  seed,  a handful  each  of  whole  allspice, 
black  pepper  and  cloves,  in  a thin  bag  and  boil  in  a little  vinegar 
one  hour.  Put  two  or  three  red  pepper  pods  and  a few  strips  of 
horseradish  root  among  the  cucumbers.  Take  vinegar  (cider), 
enough  to  cover  them,  and  put  into  it  a pound  of  brown  sugar, 
let  it  scald  and  pour  over  the  pickles;  add  the  juice  of  the  spices, 
letting  the  bag  remain  in  the  jar.  The  vinegar  and  spices  must 
be  poured  off  every  day  for  four  or  five  days  and  scalded,  and 
vvhen  poured  over  the  cucumbers  for  the  last  time,  pour  also  a 
coffee  cup  of  molasses,  letting  it  gradually  settle  through  them 
These  pickles  will  keep  nicely  for  years  without  sealing. 

FIG  PICKLES. — Mrs.  P.  IV.  Smith. 

Two  pounds  sugar,  two  quarts  cider  vinegar,  two  tablespoons 
ground  cloves,  allspice  and  cinnamon.  Add  sugar  and  spices  to 
vinegar  and  let  come  to  a boil,  strain  and  let  vinegar  boil  again. 
Add  the  figs,  partly  dried,  and  let  cook  until  they  become  soft. 

PICKLED  GRAPES  OR  CHERRIES . — Mrs.  IV.  D.  Pinkston. 

Muscat  grapes,  Royal  Anne,  and  Black  Oregon  cherries  are 
the  best  varieties  for  these  pickles;  (also  Tokays.)  Take  firm 
ripe  fruit,  and  pack  closely  in  jars;  allow  one  quart  of  vinegar 
(not  too  strong)  to  each  two  quarts  of  fruit,  and  add  one  pint  of 
white  sugar,  half  an  ounce  of  cinnamon,  and  one  quarter  of  an 
ounce  of  cloves.  Boil  the  viuegai,  sugar  and  spices  together,  let 
stand  till  cold,  then  pour  over  the  fruit,  sealing  the  jars  imme- 
diately. Ready  for  use  within  a few  days. 

FRENCH  MUSTARD. — Miss  Pose  Watters. 

Four  tablespoons  dry  mustard,  one  tablespoon  sugar,  one  tea- 
spoon cinnamon,  % teaspoon  cloves,  % teaspoon  black  pepper,  % 
teaspoon  wheat  flour.  Cover  with  vinegar  and  let  it  come  to  a 
boil.  When  cold  stir  into  it  two  tablespoons  of  salad  oil.  (.Folia.) 
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CHILI  SAUCE. — Mrs.  Marion  E.  Locher. 


Peel  and  chop  twenty  four  large,  ripe  tomatoes,  add  two  quarts 
good  vinegar,  two  cups  sugar,  one  tablespoon  salt,  one  teaspoon 
black  pepper;  then  chop  fine  two  small  green  Chili  peppers,  and 
one  onion  and  boil  all  together  until  quite  thick. 

PICKLED  PEPPERS. — Mrs.  M.  E.  Locher. 

Use  the  long,  sleuder  pepper,  gathering  when  just  grown. 
Pack  in  quart  jar,  adding  a heaping  teaspoon  salt  at  the  last. 
Fill  with  cold  vinegar,  and  seal  as  you  would  any  fruit. 


Wash,  cook  aud  strain  tomatoes,  then  cook  down  about  one 
half  and  season  with  salt,  pepper,  cinnamon,  cloves  and  mus- 
tard, putting  two  tablespoons  to  each  gallon  of  catsup.  Bottle 
when  culd. 

WATERMELON  PICKLE. — Mrs.  W.  D.  Pinkston. 

Ten  pounds  of  watermelon  rind  boiled  in  pure  water  till  tender; 
then  remove  from  the  water  aud  drain.  Make  a syrup  of  two 
pounds  of  white  sugar,  one  quart  of  vinegar  in  which  boil  half 
an  ounce  of  cloves  and  one  ounce  of  cinnamon.  Pour  the  syrup 
over  the  rind  boiling  hot.  three  days  in  succession. 


Press  the  juice  from  six  pounds  currants,  weigh  and  add  to  it 
the  same  weight  each  of  stoned  cherries,  whole  strawberries  and 
raspberries.  Put  over  the  fire  with  two  pounds  less  of  sugar 
than  fruit.  Skim  carefully  aud  boil  from  ten  to  fifteen  minutes. 
Melt  parafine  and  while  still  warm  pour  over  jelly.  This  will 
exclude  the  air  better  than  paper. 


TOMATO  CATSUP. — Mrs.  M.  A.  D. 


FOUR-FRUIT  JAM. — Mrs.  Birce. 
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CHERRY  JAM. — Mrs.  B.  Deming,  Areata. 

Three-fourth  pounds  sugar  to  a pound  cherries.  Boil  till  the 
juice  is  almost  gone,  then  add  one  pint  currant  juice,  and  boil 
twenty  minutes.  » 

MATRIMONY.— Miss  M.  R.  Shiel. 

Two  pounds  apples,  two  pounds  pears,  two  pounds  plums, 
three  teacups  water  and  five  and  % pounds  sugar.  Peel,  core 
and  quarter  apples  and  pears,  cut  plums  in  half,  take  out  stones. 
Boil  stones  in  water  five  minutes,  strain  and  put  back  juice  in 
pan  with  sugar  and  fruit;  boil  for  twenty  five  minutes. 

ORANGE  MARMALADE. — Miss  M.  R.  S. 

. The  whole  orange  must  be  sliced  very  small  and  tbin,  only 
picking  out  seeds.  To  each  pound  fruit  add  two  or  two  and  % 
pints  cold  water.  Let  this  stand  twenty-four  hours,  then  boil 
till  quite  tender.  Weigh  it  and  to  each  pound  add  % pound 
lump  sugar;  allow  it  to  remain  till  next  day,  then  boil  the  whole 
till  the  syrup  jellies,  and  the  chips  are  quite  transparent,  about 
an  hour.  One  lemon  to  every  three  oranges  is  an  improvement 

CURRANT  JELLY. 

Crush  the  currants  slightly^  to  draw  out  the  juice,  place  them 
over  the  fire  in  a preserve  kettle,  and  as  soon  as  soft  strain 
through  a crash  bag.  Measure  the  juice,  allowing  a cup  of  su- 
gar to  a cup  of  juice.  Place  the  sugar  in  the  oven  to  heat,  and 
return  the  juice  to  the  stove.  Let  it  boil  hard  ten  minutes, 
then  add  the  sugar  stirring  all  the  time,  and  until  the  sugar  is 
dissolved.  Turn  then  into  the  jelly  glasses  without  further 
cooking.  It  will  be  solid  and  of  a rich  color. 

QUINCE  COMPOTE. — Mrs.  B.  B.  D. 

Pare,  core  and  slice  the  quinces,  stewing  the  skins,  cores  and 
seeds  by  themselves,  with  just  enough  water  to  cover  them,  un- 
til they  are  quite  tender.  Then  drain  off  the  water  and  pour  it 
over  the  sliced  quinces,  put  them  into  the  preserve  kettle  and 
boil,  stirring  and  mashing  the  fruit  with  a wooden  spoon  as  it 
softens.  When  all  is  reduced  to  a smooth  paste,  stir  in  pounds 
sugar  to  every  pound  of  fruit,  and  boil  till  of  a rich  reddish  color, 
stirring  frequently.  Then  pile  on  plates,  letting  it  be  about 
three  inches  thick,  and  as  even  as  possible.  Set  them  in  a warm, 
not  hot  oven  to  dry,  or  place  in  the  hot  sun  for  a day  or  two  till 
the  moisture  is  dried  off.  When  hard  and  firm,  cut  into  slices 
one  inch  thick,  wrap  in  parafine  paper,  and  pack  in  tin  boxes  or 
glass  jars. 
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CANDIES 


“Sweets  to  the  sweet.” 

Candies. 


BUTTER  SCOTCH. — Mrs.  J.  N.  Ward. 

Boil  together  one  cup  sugar,  one  cup  molasses,  y%  cup  butter, 
one  tablespoon  vinegar,  % teaspoon  soda.  Stir  to  prevent  burn- 
ing. Boil  until  brittle  when  dropped  into  water.  Pour  into  but- 
tered tin  until  % inch  thick.  Mark  into  squares  while  cooling. 

FONDANT. — Mrs.  J.  N.  Ward. 

Boil  two  cups  granulated  sugar,  one  cup  cold  water,  and  cream 
tartar  size  of  a small  bean,  (after  standing  % hour)  until  it  makes 
a soft  ball  when  dropped  into  cold  water.  Pour  into  large  platter 
or  on  a marble  slab  and  stir  until  white  ; flavor  and  mold  into 
shape.  This  is  used  in  making  walnut  creams  and  chocolate 
drops. 


PENOCHI. 

Four  cups  brown  sugar,  l/2  cup  milk,  two  cups  walnuts  cut  in 
small  pieces,  butter  size  of  a walnut,  two  teaspoous  vanilla.  Boil 
sugar  and  milk  together  till  it  will  form  a ball  when  tried  in  cold 
water,  Then  add  butter,  vanilla  and  nuts,  and  let  it  come  to  a 
boil  for  a few  minutes,  remove  from  fire  and  pour  on  buttered 
dishes.  When  cold  cut  in  squares.  Stir  only  while  cooking. 

DOTTY  DIMPLE  VINEGAR  CANDY. — Madeline  Fuller. 

Three  cups  white  sugar,  one  and  % cups  clear  vinegar.  Stir 
till  dissolved,  heat  to  a gentle  boil  and  stew  till  it  ropes  from  the 
tip  of  the  spoon.  Turn  on  buttered  dishes  and  pull  as  soon  as 
possible,  using  only  the  tips  of  the  fingers. 


Most  Popular  Resort  in  the  Foothills 
Sample  Rooms  Up-Town  and  Down-Town 

Headquarters  for  Mining  Men  Commercial  Travelers  and  Tourists 

SUMMER  and  WINTER  RESORT 

GT 

r. Jt^aefTiarb 

Opposite  Railroad  Depot 


FREEMAN  4.  WALSH,  Proprietors 

‘AUBURN,  CAL. 


Electric  Bells 
Electric  Eights 


Porcelain  Bath  Tubs 
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MOLASSES  CANDY.  — TV.  E.  F 

One  cup  molasses,  yz  cup  sugar,  one  teaspoon  vinegar,  and  a 
small  piece  butter  Boil  just  ten  minutes,  stirring  constantly. 
Cool  and  pull. 


PEANUT  CANDY. — E.  IV.  F. 

One  scant  pint  molasses,  four  quarts  peanuts  measured  before 
thej'  are  shelled,  two  teaspoons  vanilla,  and  one  teaspoon  soda. 
Boil  the  molasses  till  it  hardens  in  cold  water,  stir  in  the  vanilla, 
then  the  soda,  dry ; lastly  the  shelled  peanuts.  Turn  into  shal- 
low pans  well  buttered,  and  press  it  down  smooth  with  a wooden 
spoon. 


FUDGES. — Miss  Lettie  Glace. 

Two  cups  of  browii  sugar,  two  cups  white  sugar,  butter  the 
size  of  an  egg,  two  square  pieces  unsweetened  chocolate,  one  cup 
milk.  Boil  about  ten  or  fifteen  minutes  ; stir  constantly  while 
boiling.  Take  off,  add  vanilla.  Stir  until  it  begins  to  cool.  Pour 
thinly  on  buttered  plates. 

HAWAIIAN  COCOANUT  CANDY. — -Mrs.  B.  B.  Deming. 

Remove  the  brown  rind  from  the  cocoanut  and  chop  fine.  For 
one  scant  bowl  of  the  cocoanut,  take  one  full  bowl  of  brown  su- 
gar. Add  only  enough  water  to  the  sugar  to  melt  it  and  let  it 
come  to  a good  boil.  Add  the  cocoanut  and  let  it  boil  slowly  till 
thoroughly  penetrated  by  the  sugar.  Take  a little  out  in  a bowl, 
beat  a few  minutes,  and  drop  on  buttered  paper.  If  boiled 
enough  it  will  not  run,  and  before  cold  can  be  taken  up  in  a hard 
cake.  If  the  boiling  candy  is  put  where  it  will  simmer,  it  will 
improve  while  you  are  dropping  it.  Put  only  a few  spoonsfuls 
in  the  bowl  at  a time  and  beat  quickly  but  not  too  long 


fluburi?  pfyarmaey... 

J.  Q.  meC/WGJHljlV,  prop. 
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CANDIES 


DELICIOUS  NUT  LOAF. — Miss  Fuller. 

Chop  all  kinds  or  any  single  kind  of  nut  and  work  into  the 
fondant.  Make  into  a roll  and  serve  in  small  square  slices. 


MAPLE  CREAM.— Mrs.  B.  B.  Deming , 

Mix  two  pounds  of  maple  sugar,  % teaspoon  cream  tartar,  and 
a cup  water,  and  boil  until  a little  of  the  syrup  will  form  a soft 
ball  when  tried  in  water.  Set  it  away  in  the  kettle  until  almost 
cold,  and  then  work  it  with  the  paddle  until  it  becomes  creamy 
or  cloudy,  when  pour  immediately  into  a shallow  tin  pan.  When 
cold  turn  the  pan  upside  down,  and  the  cream  will  drop  out.  Di- 
vide into  blocks. 

PEPPERMINTS . — R.  E.  Fuller. 

• 

Delicious  peppermints  are  easily  and  ^quickly  made  with  two 
cups  granulated  sugar  and  % cup  water.  Let  this  boil  hard  all 
over  for  three  minutes,  and  then  add  two  teaspoons  essence  of 
peppermint.  Take  from  the  fire  and  stir  hard  until  the  mixture 
is  white  and  crea  my.  To  be  dropped  on  greased  paper  of  any 
size  desired.  Color  part  pink. 
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FOR  THE  INVALID'S  TRAY 


For  the  Invalid’s  Tray. 


MUTTON  BROTH. — Mrs.  Wildman. 

Chop  one  pound  of  nice  mutton.  Pour  over  it  one  pint  cold 
water.  Let  it  stand  until  the  water  is  very  red,  then  heat  slowly 
and  simmer  ten  minutes.  Strain,  season  and  add  two  tablespoons 
of  soft  boiled  rice.  Serve  hot. 

OYSTER  BROTH. — Mrs.  Wildman. 

Cut  in  small  pieces  a pint  of  fresh  oysters;  put  them  into  half 
a pint  of  cold  water  and  let  them  simmer  gently  for  ten  minutes. 
Strain  and  add  salt  and  pepper, 

• 

INVALID’S  BROTH.— Mrs.  W.  D.  Pinkston. 

Three  pounds  round  steak,  one  large  onion,  one  cup  or  more  of 
celery.  (The  leaves  and  other  parts  unfit  for  table  use  are  good 
for  this  purpose.)  Remove  all  fat  from  the  steak,  chop  all  ingre- 
dients fine,  place  in  a saucepan  and  cover  with  cold  water.  Al- 
low to  simmer  slowly  for  two  hours,  then  strain,  season,  cool, 
and  skim  off  flakes  of  grease.  Serve  hot  or  cold  as  desired  by 
patient.  There  should  be  about  one  quart  of  broth  when  done. 
It  is  a valuable  restorative  in  all  cases  of  fatigue. 

SAGO  AND  CLARET  SOUP. — Mrs.  B.  B.  Denting. 

A nutrient  stimulant.  Wash  two  heaping  tablespoons  of  small 
sago  in  pleuty  of  cold  water.  As  the  water  is  absorbed,  add  a 
little  more  and  slowly  boil  the  sago  until  it  is  transparent.  Then 
add  enough  more  water  or  beef  broth  to  make  with  the  sago 
one  pint.  Dissolve  in  it  four  tablespoons  sugar,  add  one  pint  of 
good  claret  and  let  the  soup  heat  without  boiling.  Season  with 
salt  and  nutmeg.  Use  as  soon  as  it  is  hot. 

SOME  G R U E LS. — M is.  Wildman. 

Arrow-root  Gruel. — One  teaspoon  gelatine,  % pint  water, 
boil  ten  or  fifteen  minutes,  pint  milk,  % cup  cream,  two  tea- 
spoons arrow-root.  Mix  arrow-root  in  the  cold  cream  to  a paste; 
warm  the  milk  and  mix  together. 

Egg  Gruel.— Yolk  of  one  egg  beaten  well,  one  cup  hot  milk, 
one  teaspoon  sugar,  white  of  egg  beaten  until  foamy  and  stirred 
in  last.  Flavor  with  nutmeg.  Leave  out  sugar  aud  flavoring  if 
preferred. 
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Cracker  Gruel. — Four  tablespoons  powdered  cracker,  one 
cup  boiling  water,  one  cup  boiling  milk.  Put  the  water  in  and 
add  the  crumbs,  let  it  boil  two  minutes  and  add  the  milk  ; salt  to 
taste. 

Popcorn  Gruel.—  Pop  the  corn,  grind  well,  stir  into  boiling 
water.  Season  with  cream,  pepper  and  salt.  Very  palatable. 

Codfish. — Soak  a piece  of  codfish  until  fresh  ; broil  or  boil  it 
and  spread  on  a little  butter. 

CHICKEN  JELLY. — Miss  Fuller. 

Skin  a medium  sized  fowl,  cut  the  flesh  from  the  bones  in 
small  pieces,  and  crush  the  bones.  Remove  all  the  fat,  put  the 
meat  and  bones  into  a saucepan  with  two  quarts  cold  water  and 
two  teaspoons  salt,  cover  so  that  no  steam  can  escape  and  cook 
slowly7  for  five  hours.  Then  strain  the  broth  through  a folded 
towel  laid  in  a colander,  return  to  the  fire  in  a clean  saucepan,., 
and  boil  it  uncovered  until  it  is  reduced  about  one  half,  or  till  a 
little  cooled  on  a saucer  forms  a jelly.  Season  palatably  and  cool 
in  earthen  molds  wet  in  cold  water.  Serve  in  small  quantities, 
either  cold  or  heated  to  form  a broth.  Can  be  used  for  sand- 
wiches with  bread. 

Rice  Water, — Invaluable  for  dysentery,  etc.  Boil  a little  rice 
till  very  soft,  then  strain,  season  with  a little  salt,  and  use  cold  as 
needed. 

Try  a tablespoonful  of  Birdsall’s  Pure  Olive  Oil  before  meals 
for  a stomach  tonic  and  nervine. 


Conroy  Livery  Stable 

Geo.  W.  Tinney,  Proprietor 


New  Stable  Building 

Nice  Driving  Horses 

Best  of  Carriages 


Transient  stabling  a specialty.  Horses  boarded  by  the  week 
or  month  and  given  the  best  of  care. 


RAILROAD  ST.  (Opposite  Hotel  Conroy;  AUBURN,  CAL. 
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Useful  Recipes. 


LINIMENT. — Mrs.  M.  A.  D. 

Four  ounces  sweet  oil,  four  ounces  turpentine,  one  ounce  cam- 
phor, one  ounce  ammonia.  This  is  excellent  to  rub  on  wherever 
there  is  soreness  or  pain  or  for  stiff  joints. 

COUGH  SYRUP. — Mrs.  Robie. 

One  teaspoon  flaxseed,  five  cents  worth  extract  licoria,  % 
pound  raisins,  boil  in  two  quarts  water,  boil  till  one  quart;  V4 
pound  brown  sugar,  one  teaspoonful  lemon  juice. 

LINIMENT  FOR  RHEU M ATISM. — Mrs.  Robie. 

Yolks  of  three  eggs  white  of  one,  % pint  turpentine,  one  pint 
vinegar. 

CHOLERA. — Mrs.  Davies. 

One  pint  French  brandy,  % ounce  opium,  l/2  ounce  camphor, 
14  ounce  spirits  hartshorn,  % ounce  oil  of  peppermint,  X ounce 
oil  of  cloves,  twenty  grains  cayenne  pepper. 

Dose. — From  ten  to  twenty  drops  in  a little  water  and  sugar, 
(warm  water  is  best,)  and  the  dose  can  be  repeated  every  half 
hour  until  relieved.  Excellent  for  any  cramps,  and  a medicine 
everyone  should  keep  in  the  house.  You  can  have  just  half  the 
receipt  filled  if  you  like.  This  receipt  alone  is  worth  many  times 
the  price  of  our  book. 

For  Choeera  Infantum.— The  whites  of  two  eggs  well 
beaten,  mix  with  pure  water,  add  a little  sugar.  A tablespoonful 
every  hour. 


Is  the  Legalized 
Saloon  Other** 
Than  a Public  * 

Nuisance  ? * * * 
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USEFUL  RECIPES 


A SKIN  WASH. — Mrs.  Robie. 


Mix  one  teaspoon  each  of  powdered  borax  and  powdered  alum, 
in  one  small  teacup  of  hot  water.  This  mixture  forms  a milk 
white  compound  and  should  be  applied  thoroughly  five  or  six 
times  a day.  It  will  rapidly  cure  ring  worms,  barber’s  itch,  sore 
eyes,  eczema,  salt  rheum,  chapped  skin,  frosted  skin,  burning 
sensation  in  feet,  erysipelas,  sores  and  skin  eruptions  of  any 
kind.  Used  as  a gargle  for  sore  throat  it  at  once  relieves  and 
cures.  Its  virtue  cannot  be  extolled  too  highly. 

LIGHTNING  CREAM  FOR  CLEANING  CLOTHES. 

Mrs.  Davies. 

Five  ounces  of  ammonia,  four  ounces  castile  soap,  one  and  14 
ounces  spirits  of  wine  or  alcohol,  y2  ounce  glycerine,  1 ounce 
ether.  Dissolve  the  soap  in  four  quarts  of  water,  add  all  the  in- 
gredients ready  for  use.  This  has  no  equal  for  cleaning  clothes, 
taking  spots  out  of  carpets,  windows,  etc. 


Eight  ounces  alcohol,  one  ounce  balsam  fir,  eight  ounces  raw 
linseed  oil,  one  ounce  sulphuric  ether.  Dissolve  the  fir  in  ether, 
then  add  the  oil  and  alcohol.  Shake  it  well  before  using  and  rub 
it  on  with  a soft  cloth. 


FURNITURE  POLISH. — Mrs  Robie. 


AUBURN,  CAL. 


purrjiture,  Carpets, 
paints,  Oils,  Picture 
prames,  Ete. 
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